THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JULY 26, 1915 


AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 
NEW YORK 
Baltimore Rochester, N. Y. 


Portland, Ore. Hamilton, Ont. 
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Zastrow’s Patent Pineapple 


Sizer and Slicing Machine. The Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
““Cyclone’”’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
ON SKIDS, WITH COUNTER SHAFT UNDERNEATH. 3 Peach Pitting Spoons 
This machine has been in use for years; and has provena apn success 
quired diameter to suit the can, and siicesit to any desired thickness. By 


inserting set of small knives, it will segment the slice ard produce what is 
termed cocktail pines. Each machine is furnished with a counter shaft. 


Used by the princinal packersof the United States, Canada, Mexico, " 
B; hama Is lands, eoaien ene Porto Rico Australia, Africa, etc. WRITE FOR PRICES 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET BALTIMORE, MD. BALTIMORE -- §§MARYLAND 


WHEELING CANS 


WHEELING CANS WHEELING CANS 
are made from Prime represent the very high- 
Tin Plates throughout ’ fe) est type of fruit can in 
and are strictly outside 5 a" workmanship and ma- 
soldered. terial. 


Johnson-Morse Can Co. 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W Va 
, W. Va. 


Wheeling, W. Va. phen 
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SYRUPER 
AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


AYARS ELECTRIC 
PROCESS CLOCK 


AYARS TOMATO 


Ayars Machine Company, new Jersey. 


BROWN, BOGGS CO., Lrp., Hamiror, Onr., Sole Agents for Canada. 
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AYARS UNIVERSAL 


Cheapest way to fill 
beans, beets, apples 
or sweet potatoes 


Most 


put into 


Your softest blanch will not worry you when you come to 
put the goods into the cans’if you are using a “‘Monitor’’ Can 
Filler—simply because if fills the cans more evenly and in a 
more gentle manner than the most skilled help you can hope 
to secure anywhere. This machine turns out an enormous 
amount of work having a record of 8000 gallon cans of apples 
in ten hours, and 30,000 No. 2 cans of string beans in ten 
hours. Always ready for use, it eliminates the trouble of 
searching for help at*some busy time. Requires small floor 
space, very little power, and almost no care or attention: what- 
ever. The simplest, easiest, cheapest, best way for filling cans, 
and one which pays you handsomely. 

Sold with ‘privilege of ten days’ errrrers perfect 
ia every respect, or no sale. $ 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, C. J. GROAT, 601 Concord Bidg., Portland, Oregon. 


our cans 


few 
days of use_ 
and it pays for itself 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


A review of the past week in the canned foods mar- 
ket shows the same depressed conditions- as were re- 
corded last week; a condition that is, in fact, a puzzle to 
all market operators. Even the buyers recognize that 
the depression is much worse than conditions warrant. 
There are too many goods being forced upon the market, 
and so long as this pressure to sell is continued the weak- 
ness will remain. There is nothing to be gained here by 
going into a consideration of why these goods are being. 
offered, and certainly no one can blame the buyer for 
getting his goods at the lowest possible prices. In fact, 
the game as now played is for the buyer to invariably 
offer a lower price than that at which the goods are of- 
fered. This lower price is not always taken, in fact, is 
but rarely accepted by the sellers, but it shows the weak- 
ness of the market, and there are enough acceptances to 
make the market quotably lower. If ever there was con- 
crete evidence of the need of a Daily Report of Sales on 
all canned foods, this is furnishing it in no uncertain 


.| form. 


A very rosey and glowing account that packers pro- 
ducing 6,000,000 cases of the total annual tomato pack 
had signed up the agreement to furnish these Daily Re- 
ports of Sales with prices and terms to the Tomato Sec- 
tion of the N. C. A. was sent merrily on its way late last 
week, and so well dressed up was this report that it ap- 
peared real instead of imaginary. Such a dream would 
be very pleasant, were it not merely a dream. If one- 
half the total tomato pack were signed up to furnish these 
reports, the thing saught for would be accomplished ; the 
Daily Tomato Report would be a thing of reality, and 
the outstanding canners would soon be brought into line. 
Order would soon be brought out of the present chaos— 
if this were only true. 


OF 


In such times of stress as these there are always too 
many such straws of hope grasped at. There is that re- 
port, also, of one influential brokerage house on the Pen- 
insula, having corralled all the tomato canners into a sell- 
ing combination, by which this brokerage firm has the 
disposal of their products; and as if to counter-balance 
this Eastern move, there comes the story of the Wiscon- 
sin pea canners in the same kind of a selling arrange- 

-ment with a wellkn6wa brokerage firm in that State. 
For some reason or other, however, the jobbers continue 
to offer lower and lower prices for goods, instead of rush- 
ing in to cover their requirements before the bars are put 
up by these selling forces; for when they do commence 
operations it would seem certain the jobbers will have to 
pay much higher prices for both tomatoes and peas, or 
else go without. 


The Scioto Valley, in Ohio, has been badly crippled 
by heavy floods, and the corn crops and others have been 
wiped out there. This is reported by two different firms, 
both speaking along the same line as to the disaster. This 
is the heart of Ohio’s canning region and the damage will 
not likely be repaired this season. As one of the writers 
remarks, it is small wonder the canners are blue in that 
section. There are also reports of damage from too much 
rain up in,Maine, and the weather has averaged too cool 
for the be growth of corn. The net result of these un- 
favorable weather conditions will show clearly in the 
corn pack this season, but how much can only be sur- 
mised. It is to be recorded, in contrast to these reports 
of damage, that in the great majority of sections where 
canners’ crops are grown the week has been very favor- 
able and the crops have made good progress. 


The canners may as well figure upon good crops this 
~ season, and apparently of better than the average quality. 
“They must then regulate their packs to the demands of the 
market; for if they depend upon nature cutting short their 
packs and so making the reduction in the total output that 
should be made, the condition of the market considered, they 
will be much disappointed, we fear. The crops will be there, 
and they will be of a tempting quality. The question is can 
the canners keep from running them up? That is what the 
California fruit canners are facing today; large yields of 
the finest fruit seen in years. The reports from the Coast 
say that the canners are carefully choosing all fruit accepted 
and curtailing their outputs to conform with the orders now 
on their books. Unless all canners—tomato, peas and corn— 
follow this same rule it is hard to see where any relief to the 
depressed market is to come from. It will not come from 
poor crops, that seems certain. 


There are no changes in prices worthy of special men- 
tion, but it will be seen by the special reports from all the 
leading canned food centers that trade is lacking life, and 
that the jobbers are not willing buyers. With standard No. 
3 tomatoes offered at 65c¢ factory ; No. 2 standard at 45c, and 
No. 10’s at $1.90; with standard Maine style corn offered at 
60c and standard early June peas as low as 52% there 
ought to be very active buying, but there is not. 

The same stream of small orders is continuing now as 


dor the~past—few--months, -and -all-. articles are included-in— 


~ 


. proportion of 6 glasses to 3 gallons of water. 


-merciel- Attache -Henry- D.--Beker,—Petrograd. 


these combined cars, but nearly every article is weak. The 
jobbers refuse to budge from their policy of letting the can- 
ner carry the goods until he has a sale for them, and the 
result is that such sales as are made are usually at the 
buyer’s own terms, and that makes an impossible market to 
report. For in between all these low sales there are many 
sales at fair prices, for brands well known and which par- 
ticular houses insist upon without regard to market prices, 


MEETING OF N. ©. F. & D. F. BROKERS’ COMMITTEE. 


A meeting of the executive committee of the National 
Brokers’ Association was held in Chicago on July 10th at the 
office of the secretary, with all members present except Mr. 
Richard Dallam, who could not attend. Mr. Henry Colberg, 
treasurer, and Mr. Paver were present. Mr. Rosen, of St. 


Louis, who called while the meeting was in progress, was in- 
vited in. 


President Nicholls spoke of his experience at the conven- 
tion of the Wholesale Grocers at San Francisco, and of the in- 
terest of the jobbers in the work of the Brokers’ Association, 
Also of his efforts to bring about an improvement in the rates 
of brokerage paid by Maryland commission houses. Conditions 
at the present time were not favorable to an immediate im- 
provement, but he belives in time and with a united effort on 
the part of brokers better rates of commission will result. 

The committee discussed the proposal of Mr. Jones con- 
cerning the adoption of a uniform form of contract to cover 
selling arrangements between broker and packer, and was 
unanimously in favor of working out some plan of this sort, 
The plan of the Tomato Section of the National Canners’ Asso 
ciation regarding recording of sales of tomatoes was discussed 
quite fully as to the best manner in which members of the 


Brokers’ Association might co-operate. The subject was left 
with President Nicholls to investigate. 


The finances of the Association were shown to be in ex- 


cellent shape and the interest of brokers to become members 
of the Association was manifestly on the increase. 


PRESERVING CUCUMBERS IN RUSSIA. 


Cucumbers are an important feature of diet in Russia 
throughout the year, both in fresh and in pickled form. The 
method of making pickles from cucumbers is about the same 
as in the United States, but there is a unique method of putting 


up cucumbers for winter use by a process that partly preserves 
the natural fresh taste of the cucumbers. 


A barrel such as is used in pickling cucumbers is properly 
cleaned and a layer of cucumbers is closely packed on the bot- 
tom, to be followed by a layer of leaves of black-currant, laurel, 
cherry and oak trees in equal proportions, of sufficient quantity 
to cover the cucumbers; then red peppers, parsley, and fennel 
are placed upon the leaves in sufficient quantity to season the 
cucumbers to the desired taste. 

After the cucumbers, leaves and spices have been placed 
in alternate layers, filling the barrel to the top, a brine i 
poured over the contents, made by adding ordinary salt in the 
One spoonful of 
saltpeter and 2 pints of vodka may be added to this brine. 

The barrel must be well packed with cucumbers to the 
very top, and care must be taken that the layers of leaves are 
not too dense to prevent filtration of the solution to the bottom 
of the barrel. 

The top of the barrel should be covered, but not made en- 
tirely airtight, and the barrel should stand undisturbed for at 
least one month. 

For winter use the late fall crop of cucumbers is consid- 
ered best, as such cucumbers can be easily preserved unti 
early spring. Sometimes cucumbers preserved in this manner 
are put up in watermelons previously gored out, the flavor being 
improved in this way, according to some Russian tastes.—Com- 
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Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


PLACE YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 
WITH — 
CANT EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 
Look at the results 


Insurance in Force, December 31, 21,970, 721.16 
Oash Assets, December 81, 1994. 420,201.90 


Send your applications for Fire Insurance to 


LANSING B. WARNER, INC., Attorney, 104 S. Michigan Ave., Chicago 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman, San Pedro, Cal. =: GEO. G. BAILEY, Treasurer, Rome, New York 
WM. R. ROACH, Hart, Michigan : : GEO. N. NUMSEN, Baltimore, Md. 
L. A. SEARS, Chillicothe, Ohio LANSING B, WARNER, Secretary, Chicago, I. 
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The New York Market 


Business dull—Tomatoes easier—Little or no interest being shown in futures of any kind 


—The dullness a puzzle to the oldest operators—Cuts being made in California fruit 


prices—Too many standard peas being offered—Picked up in this market. 


Reported by Telegraph 


New York, July 23, 1915. | 

The Market—For staples in vegetables the tone is slow 
and no important business is passing. There is an easier 
market on tomatoes with No. 2s offered more freely from 
packers at 47%c factory, and in No. 3 at 65@67%c factory. 
Jobbers are taking stock about as wanted, and the opinion 
in the trade is that lower prices will be made soon. No. 10s 
are a shade firmer on full standard grades at $1.90@2.00. 
New Jersey tomatoes are getting a fair interest only at 92% @ 
95c laid down on 5%-inch cans. There is little feature in 
futures, buyers being content to cover actual wants. The 
weak tendency on standard and lower grades is a feature. 
Buyers are looking for ‘better grades. 

The most experienced men in the trade are all at sea as 
to the cause and remedy for the present demoralized market 
which is breaking all records for low cost. Think of California 
No. 2% standard peaches selling as low as $1.00 on the Coast. 
List prices are shaded. Peas are dull at 52% @60c for good 
standard early Junes, with thousands of cases sold at 55c f. o. 
b. factory. There are 100,000,000 people given to free use of 
canned food, prices are abnormally low, money cheap and yet 
there is no vim in the trade. For instance, they tell of jobbers 
and sellers ving sufficient stock on hand now without pur- 
chasing any of the 1915 crop. Still we receive reports of new 
canneries opening to pack tomatoes. It doesn’t seem as though 
this report were quite correct. 

A very moderate market is noted for canned fruits and 
prices on both spot and futures in California peaches and apri- 
caots are in favor of the buyer. There is an evident desire on 
the part of the packer to sell stock and in some cases various 
discounts up to 10 per cent. off list prices have been conceded 
to buyers iu order to induce sales. Similar conditions exist 
in Hawaiian and other grades of pineapples. The tone is 
firm on No. 10 State apples, but there are no important lots 
moving. Berries claim a fair attention. Cherries are getting 
a moderate interest here. The movement in best grades of 
salmon is steady, but no large lots are wanted. Domestic 
sardines find a slow outlet, owing to the wide variation of 
prices among sellers. The run of fish is light and cost is high. 
Imported sardines are firm and not freely offered. 

Tomatoes—tThe tone is easier on tomatoes and full stand- 
ard 3s are to be had from packers at 65c f. o. b. factory. 
No. 2s are dull at 47%c and 10s are barely steady at $1.90@ 
2.00 factory. The buyers are paying little attention to offerings 
and business is conofined to actual wants. The opinion here is 
that there will be no large buying until the market reaches a 
speculative basis. The coming pack promises to run large. 
Some estimates figure on a total of close to the 1914 output, 
which was in excess of 14,000,000 cases. No interest among 
New York jobbers in futures at present factory quotations. 
The market is slow and a good deal of stock seems to be press- 
ing on the market in one quarter and another. A good deal of 
business could be done if packers would meet the lower ideas 
of sellers on No. 3s. A considerable number of bids around 
62%c factory have been made on No. 3s, but they have been 
declined by holders. Still, the careful buyer is willing to pay 
the higher figure and insure first quality goods. Extra quality 
stocks were refused in the market at 70c f.'o. b. factory. One 
broker looks for the market to weaken and says that lower 
prices are sure to come before long. The stocks now in the 
hands of packers and jobbers are estimated to be sufficient 
by one prominent factor, to satisfy demands for a year without 
a single case of the 1915 crop being used. A few particular 
buyers are willing to pay 50c to procure special quality, but 
47%c is offered in many sources and trade is being done with 
apparent regularity at that quotation. 

Peas—Movement is sluggish and the market crowded with 
offerings of standard, fair standards, off standards and seconds 
at low prices. Jobbers have all carried over peas that cost 


them a_ little above the present market price, The trade is__market only on the finer. grades. 


interested in finer grades at a price a little under the ideas of 
packers. Bids of $1.50 on No. 1 sieves fancy laid down are 
said to have been declined. The pack promises to run in ex- 
cess of 7,500,000 cases. A good deal of stock is offered for 
shipment from factory at 52% @55c f. o. b. in standard early 
Junes, but buyers are not taking more stock than is actually 
needed to cover wants for the moment. Most jobbers are pay- 
ing attention to the finer grades and in Western peas and 
do not seem in a mood to buy these at packers’ prices. The 
pack is approaching completion and the output is expected to 
be heavy. The market for all grades is generally inclined to 
be dull. Stocks are on hand in possession of the jobbers in 
sufficient quantities to make them feel independent, and they 
are buying only in small quantities. The pack for the coming 


‘season for New York State is said to be running more to 
‘fancy grades and ordinary quality is reported by some to be 


difficult to find. Southern seconds are to be had at 50c f. o. b, 
factory. Fancy No. 1 sieve is offered for $1.50, with the 15e 
freight allowance at $1.50 f. o. b. Wisconsin factory. This price 
may be shaded on firm offer. 


Corn—Corn is in fair demand in a jobbing way and the 
tone is a little firmer, especially on fine grades. State fancy is 
held up to outside figures. Maine corn ig firm and scarce on 
fancy stock. On the whole, the market is steady, but there 
seems to *be an absence of important movement in the finer 
grades. Maine style pack is offered at 60@62%c f. o. b. fac 
tory. 

String Beans—The market is not firm, but there is a fair 
demand for string beans. A good deal of Southern stock is 
offered at low prices. No. 1 refugees are offered at $1.65 laid® 
down, but attract little interest. There is a weak tone in all 
Southern beans, under pressure to sell. Better grades are 
steady. Stocks may be had at a shade less than quotations in 
some quarters, but on the whole there has been little change 
and prices range as quoted. 

Spinach—The market is firm, though there is not much 
buying done, sellers preferring to wait for new pack. 


Asparagus—The pack on the Pacific Coast has practically 
closed with most buyers expecting to make full deliveries on 
all grades except mammoth white in No. 2% cans, unpeeled. It 
is about 10 per cent. short of what it was last year, though 
other grades will be about the same. 


Fruits—The market for all lines of fruits has been easy 
in the New York spot trade for some time Jobbers are ap- 
parently well stocked and are not inclined to increase holdings, 
even though tempted by what packers call ruinously low prices. 
There are heavy quantities in the hands of canners out of last 
year’s pack, and crops for this season are estimated to be 
large all over the country. With this knowledge before them, 
buyers feel safe in holding off and letting the market adjust 
itself to conditions. There seems to be no need to buy now, 
and the field is so unsettled that the sanest course seems to be 
to await developments, in the opinion of brokers. 

Pineapple—Among the features presented was a weak and 
lower market on Southern pineapple, with No. 2 fancy sliced 
offered at $1.15 and No. 2 standard at $1.00 f. o. b. factory. 
The market is demoralized by the offering of Hawaiian stock 
at concessions, running 10 to 15 per cent. off the list prices. 
Grated fancy No. 2s are held at $1.35 f. o. b. factory. 

Peachet—The movement continues slow on all lines in 
California peaches and the tone is easy. A good deal of stock 
is offered from the Coast on spot, but buyers are indifferent 
even at the low level of prices quoted. 

Berries—In Southern berries the tendency is lower and 
some stock in No. 10 strawberries can be picked up a shade 
under inside figures. 

Blackberries—No. 2 blackberries for prompt shipment of- 
fered at 574%6c factory. An unusually good crop is said to have 
been harvested in the South. 

Strawberries—The stock of new pack is not as large 46 
was expected, and prices are about as they were as previously 
auoted. due to a lack of buying. It is thought by authorities 
that buyers are waiting to see what others are doing, and. 
will soon start to buy. 

Raspberries—A jobbing interest only is noted on the 
firmer sorts in raspberries and the tendency is toward a higher 
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High Speed Automatic Sanitary Can Machinery 


High Speed Automatic Top and Bottom Press, No. 119% K 
With Automatic Feeds 


They are adjustable for different diameter; changes and 
adjustments are quickly made. Positive feeds. The strips 
are automatically fed from the holder into and carried through 
the press. Positive top and bottom knockouts are provided. 
All adjustments are open and simple. Feeding may be dis- 
continued without stopping the press. Positive clutch, instant 
control. Capacity 60,000 to 100,000 ends a day. 

These machines are often arranged with edge curling 
machine attached to back of press. Arranged in this way 
the curling attachment is operated in conjunction with and 
direct-driven from the press. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. Entire line in operation. 
We have been Awarded the Grand Prize for Automatic Can Machinery— at the Panama-Pacific International Exposition. 


E. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 


A GOOD 


Why continue with hand tipping labor and the 
added expenses, worries and delays it causes 
when‘an Auto-Tipper will do your tipping work 
far better and faster and at a big saving to you. 


A, 1915 Improved and Simplified Auto-Tipper 
with Revolving Soldering Steel and Lug Capper 
Chain will cut your cost of tipping to the lowest 
possible figure and keep it there. It will do ef- 
ficient, speedy tipping work at a small operat- 
ing cost. It will turn an expense into a profit. 


Our Auto-Tipper and Capper Chain are design- 


ed especially for Hawkins and Sprague Rotary 
Cappers and we guarantee satisfaction. 


Let us furnish you with more particulars 


' about Auto-Tippers - what they are doing for 
others—and our Liberal Trial Proposition. 


CHICAGO SOLDER CO. 


High-Speed Alternating Auto-Tipper with Revolving Soldering Steels 218 N. UNION AVE. Mace et CHICAGO 
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_ Apples—aA taur call is noted for State No. 10 apples, based 
On $2.560@2.4U,. gown. sutures, however, are negiected 
AL sactory. southern stock 1s not active. A jobbing 
interest only is noted. 

Salmon—‘he market has settled down to a hand-to-mouth 
trading basis. (Quotations tor Alaska reds are stil $1.00 nomi- 
nally on the spot. at tnis price, however, buying 1s light, and 
even at $1.41 4, wnicn 1s admittedly possipie 1n several :n- 
stances, trading at present 1s only tor smaii jobbing purposes. 
Une cause ror this is undoubtealy the decrease of available 
supplies in the New York Market. Stocks here are being 


rapidiy depleted, and no selling in any large quantity has been ~ 


done tor some time. European inquiry continues to be heard 
here, and probabiy some business would be done with English 
houses if a sufficient quantity of saimon could be feund in the 
market. ‘Chere appears to be little likelihood that the spot 
market will advance much over the $1.50 mark according to 
brokers, and only slight changes are iooked for until supplies 
trom the new pack begin to arrive. The market at present, 
on Alaska reds, with sellers making a determined effort to 
hold the quotation firmly at $1.50 and with buyers, neverthe- 
less, finding it not very difficult to locate supplies at a lower 
figure, is unsettled. Pinks are offered at 82%c by one factor 
here, though a majority of sellers are demanding 85 @87 %c for 
their stocks and insist that they are finding business at higher 
quotations. With conditions in such a state the spot market 
is on a very uncertain basis, and trading is restricted. Job- 
bers apparently are buying with the intention of meeting only 
their immediate demands and will not purchase in any great 
quantity. Chums are in light demand, the quotations ranging 
from 75@77%c as given out by most factors, though occa- 
sional sources are found willing to dispose of stocks at 72%c. 

Sardines—Reports from Eastport say that several sardine 
factories along the Coast have closed owing to the exceptional- 
ly light run of fish. The spot market is unsettled, and trad- 
ing is only in. small quantities. The uncertainty appears to 
be due to persistent rumors of price cutting, which some 
of the outside packers are said to be doing. Norwegian advices 
report that the sardine catch in the North Sea is now in full 
swing, and results are said to be fairly satisfactory. The bel- 
ligerent countries are paying very high prices for fish, and it 
is doubtful if much of th paeck will reach the United States, 
as factors here seem to feel that they will be unable to meet 
the quotations which are being made in Europe. France has 
been very silent on the run of sardines, though this is the time 
of year when the catch should be at it sheight. It is suggested 
that there are no available suppliés for the American market, 
inasmuch as the French government is taking practically all 
the oil sardines and sprats in oil which they can get hold of 
for army purposes. 


PICKED UP IN PASSING. 


Many of the canneries on the Coast have opened with the 
handling of the apricot crop. It is expected that an average 
run of apricots will be made, although there may be less than 
usual. After the apricots are out of the way peaches will come. 
Very little fruit has been contracted for in advance. Crops 
are all good. The price offered for peaches is not inviting to 
growers, as $12 per ton is the best thus far. Low prices are 
said to be caused by the war. Cherries are now out of the 
way, the last having been picked last week. The crop was 
better than usual and would have been still larger, but for 
hail storms in the spring. 

Maine pack No. 10 apples offer for prompt shipment at 
$2.00@2.10 f. o. b. Portland. 

V. L. Caranna, who retired some time ago from the canned 
food firm of V. L. Caranna & Co., of Philadelphia, spent a day 
recently in the New York market among old acquaintances. 


W. F. Leonard, of Burnham & Morrill Company, Portland, . 


Me., was a visitor in the West Side grocery market. He re- 
ports a good stand of corn in Maine, but the crop needs hot 
weather. 

A. W. Sisk, of A. W. Sisk & Sons, Preston, Md., says: 
“The market on tomatoes is quiet and inactive. Buyers trying 
to place orders at concessions, but packers are firm in their 
views. The market on futures is dull.” 

The pack of asparagus is practically closed on the Coast. 
It is said that most packers will make full deliveries on all 
grades except No. 2% mammoth white unpeeled. This grade 
will be about 10 per cent. short. 

The stock out of new pack strawberries is not large, and 
prices continue low, due to a lack of buying. It may be that 
there will be a scramble for strawberries a little later. 


Southern packers have reduced prices on pineapples from 
20L30c to meet conditions growing out of the Hawaiian pine- 
apple situation. No. 2 fancy offers at $1.15; No. 2 extra, $1.00 
and standard 80c f. o. b. factory on sliced. Grated fancy No. 2s 
are held at $1.35 f. o. b. factory. 


Tomatoes of all sizes are cleaning up under continued — 


buying. ‘1nere has been no rushing market at any time, and 
yet demand has been unusually steady. We are of the opinion 
that the market tor 1y14 pack goods is as low as it will get 
this year. 

According to advices shipments of salmon from Astoria 
and Portland, Ore., for the month of June, 1915, were 29,166 
cases. ‘they went to San Francisco, New York and London, 

The first shipment of Catalina tuna fish of the new pack 


to reach the Kast trom the Coast, has been received by H. A. N, 
Dailey, of Philadelphia. 


Butler & Sargeant, formerly in the Powell Building, 105 
Hudson street, tor larger accommodation have been compelled 
to move their oftices to 100 Hudson street. 

A prominent pickle and kraut packer reports for Fort 
Wayne, ind., that the cucumber and cabbage acreage is larger 


than last year. Prospects are good, except tor the season being 
two weeks late. : 


‘Lhe Pacific Tuna Packing Company ..has removed its es- 
tablishment trom San Francisco to San Diego, and hereafter 
will can its product at that port. ‘there is said-to be a large 
and constantly increasing demand for abalone and the estab- 
lishment of an abalone canning plant it 1s claimed marks a 
new era in the fishing industry of that port. 


A large Wisconsin pea canning company of Manitowoc, in 
the northern part of the State, now canning beans, plans to es- 
tablish a large pea cannery in Montana this year. lt has made 
extensive improvements in its Sheboygan plant, including a new 
engine and boiler. 


It is reported in the West that several Maine sardine can- 
neries are still in the market with offerings of quarter oil key- 
less cans at $2.15 f. o. b. Eastport. It is said also that at least 
one pack@r temporarily closed on account of scarcity of fish, 
is out with a $2.15 price for prompt delivery. The big in- 
terests still hold at $2.25 f. o. b. Eastport. 

C. A. Rogers, Gainsville, Ga., was a visitor in the canned 
foods and grocery trades this week. 


L. A. Rich, of L. A. Rich & Co., well known grocers of 


Columbus, Ohio, bought fresh stocks in this market this week 
and declared business in his vicinity relatively good. 


W. S. Harrison, head of the canned foods department of 
Seggermann Brothers, is home from an extended business ‘trip 
to a West, well satisfied with the evidence of good business he 
found. 


Seggermann Brothers have been appointed sales agents 
in New York for these concerns: Great Western Canning Com- 
pany, Delphi, Ind.; George Van Camp Co., Westfield, Ind; 
Peru Canning Company, Peru, Ind.; Cummins Canning Com- 
pany, Conneaut, Ohio. 


A few offerings of Alaska pink salmon at $1.45 were re- 
ported. A rumor floated about that pinks could be bought in 
instances at 80c, but it was impossible to confirm it. 

No. 3 standard tomatoes are sometimes quoted at 65c, but 
it is difficult to buy what you want below 67 %c. 


Baltimore advices say that pear growers are having trouble 
with blight which is destroying many of their best yielding 
orchards. The outlook seems to indicate a shortage in some 
localities. 


P. L. Duffy, of Duffy & Co., well known grocers of Rich- 
mond, Va., bought groceries and canned foods in New York 
this week. 


W. A. Titus, of the H. G. Tombler Grocery Company, Has- 
ton, Pa., bought canned goods in this market this week. 

New Pack tuna fish, now in transit from California, offers 
to arrive from California at $2.30 for No. 14s, $3.50 for No. 
%s and $5.50 for No. 1s, ex-lock. 

R. H. Hickmot, of the Hickmot Canning Company, Sacra- 
mento, Cal., has been in the New York canned foods trade this 
week. Hickmot asparagus is a favorite brand all over the 
country. 

George L. Sinclair, of Sinclair & Co., Omaha, Neb., visited 
the West Side grocery trade this week. He reports a f 
trade for staples in his vicinity. 

Sales of several hundred cases of spot red Alaska salmon 
were made for jobbing account at $1.50 here. No stock is now 
available under $1.45 f. o. b. Coast. 

Letters from the Coast say that packers show remarkable 
indifference regarding fruits for canning purposes, excepting at 
vey low prices. Conservative future buying makes canners 
cautious. 

George A. Wilkins, of Wilkins & Wilson, Norfolk, Va. 
was a visitor in the market this week. 

An advice from Juneau, Alaska, says that the salmon pack 
will be finished earlier than usual this year. 

: HUDSON. 
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DACRO 


For Glass Canning 
Economical and Efficient 


The invention by The Crown Cork 
and Seal Company of the famous 
“Crown Cork’’ several years ago, 
solved the sealing problem for 
all times for beverages. 


Within the last few years preservers and packers 
° throughout this country have been fully convinced . 
that this same method of sealing not only adapts 

itself to their requirements, but that it seals their. 
products with maximum efficiency and economy. 


Write, wire or ’phone for detailed 
information about the Dacro Crown. 


Invented, Patented, Manufactured and Sold 


The Crown Cork and Seal Co. 


+ 


The Plant Behind The Product 


Baltimore, U. S. A. 
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The Chicago “Market 


A rumor-as to a selling plan among the Wisconsin Pea Canners—The views of jobbers 


on this move—The kind of tomatoes this market wants—Hardly any demand for 


spot corn—Some personal mentions. 


Reported by Telegraph 


Z Chicago, July 23, 1915. 

Combination of Pea Canners—It is rumored, and the 
rumor has an authentic source, that the pea canners of Wis- 
consin or at least 58 of them have entered into an arrangement 
with a Wisconsin brokerage concern by which they agree to 
give the entire sales control of their output to the brokerage 
concern, which agrees to do the work for five per cent., and 
to so protect and control the distribution of the output that 
prices will be maintained and the demoralization resulting from 
a heavy production avoided. 

If this undertaking is legal and does not run up against 
the butt end of the Federal statutes, the result will be that 
all Wisconsin pea canners will get high prices for their out- 
put for a year or two, and that there will be a heavy increase 
in the number of pea canneries in that state, inspired by the 
unusual profits to be had in the business. 

Then the trade of Wisconsin in peas will gradually either 
drift away, back to the canners of Michigan and New York, 
or the heavy increase in the number of small pea canneries 
in Wisconsin will break the protective back bone and conditions 
will be worse than at present. 

A previous half-baked attempt at a combination of the 
canning industry of Wisconsin turned out to be a failure, and 
those who put their money into it are now “whistling up 
the wind”’ for dividends and trying to sell their stock to some- 
body. 

The expressions of buyers for wholesale grocery houses 
in relation to the combination are varied and some of them 
amusing. 

One said, “Good, we have needed an umbrella for about 
two years. Who is going to hold this parasol over us while 
we unload?” 

Another said: ‘“‘Who is the ‘angel’ and is his plumage 
rich? When do we begin to tug at his tail feathers?” 

Still another: “Peas? Peas? Peas? Let’s see! It seems 
to me I remember about buying some peas rather cheaply this 
spring, which a canner said he didn’t want to carry any longer 
and wanted to get the money out of it. Now is my chance to 
crawl under the tent of the big show, listen to the band play 
and eat my pop corn.’”’ 

Another: “Go to it! We are for it strong! So long as 
w6 are not of it! It can’t hurt us much and many help some 
for a while. Have you got any samples of those Indiana and 
Ohio peas you have been holerin’ about? Run home and 
fetch them .over till we look them once over! Something be- 
low sixty cents f. o. b. Chicago.” 

These were some of the remarks heard, as nearly as 
the language can be remembered ,and though most of them 
were frivolous and jocular we should remember the old adage, 
“Full many a truth is spoken in jest.” Indiana is still selling 
peas at low prices, but not of as good quality as last week and 
the canners of that State are holding their desirable qualities 
off the market and letting the hard bouncers and the yellow 
boys go out at the low prices. Ohio canners seem to be pur- 
suing the same policy. % 

Canned Tomatoes—The pressure of the poor quality goods 
held in Indiana, which have not been marketed because they 
were in capped cans machine filled and devoid of style as well 
as being of a thin fill, has held this market down apparently 
on standard threes and prevented any hope of a higher range 
of prices obtaining soon. - : 

Then the easier tone of advices from the East has had 
the effect to cause buyers to quit buying and to begin making 
offers again. 

No block transactions are therefore to be heard of this 
week, and all purchases are again simmering down to carload 
lots, and only as needed. 

We heard of a sale of hand packed sanitary, five inch to- 
matoes canned in Indiana to come to this market, one lot at 
85c¢ Chicago, another lot at 90¢ Chicago, and these are goods 


that ordinarily are accepted as fancy. They weigh gross 41 to 
424 vunces ana the cans when cut haven’t a drop of moisture in- 
baue scarcely, and Lhe Color, though not pertect, is nevertheless 
very good. se tomatoes stand up firm in the cans and are not 
piucespeu too heavuy. 1 am not advertising the quality of to- 
iuatoes packea by any State 1n order to especially attract at- 
teuuuon to tnat state or its gooas, but 1 am describing the style 
ana Quaity of goods whicn are saiabie and pleasing to the 
Wuoiesaie grocery trade so that all canners everywhere and of 
every slate way know what is wanted and what wil sell. 

41 Cannels Cannot read their message between the lines of 
what 1 write tuey are tar more aense than 1 think they are. 
Al: ptales 100K alike tO me when tne selling and canning of 
cauleu 100Q8 18 the issue, and 1 am giad whenever I can bestow 
mernved praise Oh any Canner’s product no matter where his 
cannery 18 10cated. ir 1 can in tnese lines or this column help 
lim to come up into the tront rank with the quality of his 
piavuucuous, s0 that instead ot having to sell his goods at 
COS or @ 1088, and Deg Peopie to Duy them, he can demand his 
price and ve -puyers anxiously seeking a part of his output, 
4 will be content. 

‘4here 1s some demand for tens tomatoes of good qualtiy 
at low prices, and stocks seem to be low. 


Canned Corn—News in relation to the prospects for the 
1915 pack of canned corn is not very interesting or convincing 
yet; as it is considered that because of the lateness of the sea- 
son the crop prospects are not yet tar enough advanced to be 
at all dependabie or reliable. 


‘here is scarcely any demand for spot corn and buyers 
needs seem to be weil supplied both tor futures and spot de- 
livery. Prices are about as previously quoted and there seems 
to be more corn offering for prompt shipment than the market 
will take. 


Personal Mention—The buyers are availing themselves of 
the summer quietude to take their vacations and several of 
them are away while others are preparing to go. 


Mr. Dan Stillings, buyer for Reid Murdoch & Co., has 
been up in northern Michigan in the Lake Superior region for 
about ten days, looking tor black bass and brook trout. 

Mr. Charles Weber, buyer for Henry Horner & Co., will 
start on his vacation next week. He always takes it in his 
automobile and with his family. He expects to burn up quite 
a lot of gasoline before he returns, 


Mr. Dan Starssheim, buyer for Sheppard Strassheim Co., 
will return this week trom the northern Wisconsin woods and 
lakes, with a new and vivid line of fish stories. 


Mr. George Carpenter, buyer for W. M. Hoyt Company, 
has returned trom his vacation trip throughout the Hast and 
is now busy planning the delivery of his futures. 


Mr. Sidney Murch, buyer for Montgomery Ward & Co., 
is now on the Pacific Coast visiting all the interesting places, 
accompanied by his family. He will visit both the California 
expositions, and is expected home about August Ist next 


A North Side wholesale grocery house will be established, 
during September next, located up in the Wilson avenue or 
Edgewater district. The style of the firm will be the Mallott- 
Johnson Grocery Co. The senior member of the firm, Mr. 
Mallott, will continue to retain his interest in The Mallott 
Wholesale Grocery Co., located on the South Side at Green- 
wood avenue and Seventy-third street. The field for a whole- 
sale grocery house in the locality where the Mallott-Johnson 
Grocery Co. will locate is unoccupied by any house nearer than 
five miles, and is good as there are a large number of fine 
retail stores there. 


The Central Lake Canning Company, of Central Lake, 
Michigan, has placed its line with H. B. Salmon & Co., the well- 
known and'popular Chicago brokers. Good line! Good brokers! 

W. R. Olney, of the Burt Olney Canning Co., of Oneida, 
N. Y., visited Chicago this week and looked the trade over 
carefully. He was showing some samples of very fine peas 
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and some specialties in fine fruits. 
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Notice the point of discharge of husks and 
butts. All together directly under the rolls, 
convenient for a conveyor belt. Out of the 
way, yet ‘get-at-able’ with the least expense. 


No end to the good features of the 
INVINCIBLE 


WHY NOT BUY ONE? 


Invincible Grain Cleaner Co. 
SILVER CREEK, N. Y. 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


‘CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 
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The Model Cannery 


at the World’s Fair 


The equipment of the Cannery—Economy of space and operatives essential—The goods 


it is handling—New ideas in arrangement of machinery—Viewed from all 
J .  gides—Constant crowds watch the work. 


Written especially for THE Canning TRADE 
By JUDEX. 


,, Under the direction of Dr. A. W. Bitting, the National 
Canners’ Association’s Cannery at the World’s Fair has been 
operating since the opening day, February 20th, and has, so 
far, put- up quite a variety of foods; asparagus, strawberries, 
raspberries, blackberries, loganberries and apricots, etc. In 
the handling of asparagus there is very little machinery neces- 
sary as compared with other vegetables and fruits, and as in 
our last article we described the method of handling asparagus, 
it will met be necessary to repeat here. 


The Pacific Coast has now a great reputation for the can- 
ning of berries, for strawberries, raspberries, loganberries and 


blackberries are largely: grOwn and are more heavily canned~ 


than in any other section of the United States. A description 
of the operation of handling strawberries will suffice for prac- 
tically all varieties of berries. 


Canning Strawberries. 


: As the berries are received from the growers, they are 
capped, the inferior ones removed and are then run through 
‘the Haller Berry Washer, where they are gently washed, all 
pieces of leaves, dust, mold, etc., if they contain any mold 
which they rarely do, are removed automatically by this ma- 
chine, the berries being discharged ready for the cans. 


VIEW No. 1 


» Showing the girls sorting asparagus, and in the back the girls working at 
canning table. Note Blancher under hood to carry off steam. 


From the washer they go direct to the canning tables 
where they are filled into No. 2 enameled cans, the girls 
grading them usually for two grades. In the case of this Na- 
tional Cannery of course the girls are paid by time, not by 
piecework, while in the commercial canneries, the girls are 
paid by piecework at so much per dozen cans, every can being 
marked with the kind of fruit it contains and the quality or 
grade. 

These cans are then carried to the syruping machine, 
where they are automatically syruped and then go through 
the usual operation of exhausting, cooking, cooling, etc. I will 
not devote any time to the description of the berries, but will 
take up the method of handling apricots. 


Apricots. 


Apricots may be said to be canned exclusively in Cali- 
fornia. .They are smaller than peaches and are received from 
the orchard in lug boxes containing about 40 pounds of fruit. 
They are bought by size, according to the number to a pound. 
The larger the fruit and the cleaner, that is, when they are 
free from blemishes and specks, the higher the price that is 
paid. About the lowest price is $20.00 a ton, and it has been 
known to go as high as $60.00 a ton. 

When the cots are received at the cannery they are weighed 
and the lug boxes are then passed out to the women who halve 
and pit them. These women usually make two grades, as a great 
many cots are found to be green on one side and properly 
ripened and colored on the other, so for making high quality 
it is necessary to separate the green halves from the ripe 
halves. 


VIEW No. 2 
The opposite view of No. 1, that is taken from other end of exhibit, showing 
Rotary Filling Table, and under hood a Monitor-Thomas Washer and 
’ Blancher, a Berry Washer, and, at right under fire hose 
the Vacu Double & 


After this is done they are then run over the grading 
machine shown in illustration No. 1, which is between the two 
sets of women. This grader is of the Shaker type and has 
perforated screens, starting from the small sizes down to the 
larger sizes, and makes six grades. 

After coming from the grading machine, they go auto- 
matically onto the continuous iron enameled canning tables, 
which can be very readily seen in illustration No. 2. These 
canning tables are made one compartment to each woman and 
hold about 20 lbs. of fruit. Each compartment is supplied 
with a faucet for running water and an automatic overflow 80 
that fresh water is continually running on the fruit, thus wash* 
ing it thoroughly. With apricots as little water is used as p0S- 
sible, as the water deteriorates the flavor. For some very 
fancy goods the skin is wiped with a damp cloth, but this is 
very seldom done. 

Apricots are usually canned with the skin on, but ther 
is a small proportion of them which is peeled and where this is 
done, the apricots run first through a lye peeling machine and 
then over the grader, Also some of them are sliced, and here 
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“PEERLESS”? ROTARY EXHAUSTER 


YOU NEED THIS EXHAUSTER 


WHY DELAY ? ? ? 


SIMPLE~-STRONG—-WELL BUILT— 
BUT 
Greatest of all— 
A STEAM SAVER (and COAL is MONEY) 


SEND US YOUR ORDER TO-DAY. 


PEERLESS HUSKER COMPANY 


78 TBRRACE | BUFFALO, N. Y. 


THE PERFECT PEACH SLICER atc 


Silent rim drive. 
No belts to wear. 
4 to 10 slices as wanted. 


Every blade independent—can be re- 
moved instantly. 


Large capacity. 
No noise—no oil—no expense. 


All steel construction. 


E. J. JUDGE 


Canning Machinery 
268 Market St. 25 California St. 
SAN FRANCISCO 


Patent Applied For 
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there is used an automatic slicing machine which cuts them 
into an orange slice, that is, a V shape slice, not a straight 
slice. This machine has a very large capacity and does very 
perfect work. It is the usual practice here to have a separate 
line of canning tables for sliced goods so that the slicing ma- 
chine automatically feeds the fruit on to the carrier belt going 
into the canning table. This allows a large capacity, continu- 
ous operation and a uniform product. 


After the apricots leave the canning table whether they 
are sliced, peeled or not peeled, they go automatically to the 
syruping machines and the National Canners’ Association have 
two makes of syruping machines. The first, as shown in illus- 
tration No. 4, is the Cerruti Syruping machine. This machine 
is considered the best on account of the fact that it is auto- 
matic in every motion, and contains no valves whatsoever, and 
fills every can alike irrespective of the amount of fruit it con- 
tains. The other, as shown in illustration No. 3, is the Ander- 
son & Barngrover, which works on practically the same prin- 
ciple as the Cerruit machine, with the exception, that it has 
displacement weights to force the syrup into the can. These 
displacement weights raise up as the can tips and this allows 
the syrup to flow back into the syrup tank. Both of these 
machines have automatic float valves in the syrup tank so 
as to always hold the syrup at a given height so that there 
will be no danger of overflow or a lack of syrup. 


VIEW No. 3 


Showing the Syruping Machine, Continuous Exhaust Box and at rear the 
American Can Company’s Double Seamer. Note position 
of Motors on top of Seamers. 


In both of these machines, the change from one degree 
of syrup to another can be very quickly made, and the usual 
practice in Pacific Coast canneries is to have five lines of syrup 
pipes running to the syruping machines so that water, ten 
degree, twenty degree, thirty degree or forty degree syrup can 
be fed to the machine instantly; and in some factories, in 
actual practice it has been found that the grade of syrup has 
been changed at least 120 times in one working day. It can be 
readily understood that these machines are built so as to adapt 
themselves to all these varying conditions without waste of 
syrup. Every practical canner who puts up syrup goods knows 
the trouble that arises from valve syrupers as the sugar solidi- 
fies and it is very hard to keep the valves tight. Constant 
dripping of the syrup means a very large waste in dollars and 
cents. 

From the syruping machines the cans are either run 
through the Norton Double-Seamer or go automatically from 
the syruper into the exhaust box. The Norton Double Seamer 
draws automatically a vacuum on the cans of about 14 degrees, 
that is while the can is being double seamed, thus doing away 
with the exhausting. This machine has proven to be won- 
derfully successful in the salmon canning business and has 
been operated for the past three seasons by the Pacific Ameri- 
can Fisheries at their immense plant at Bellingham, Washing- 
ton. 

The cans are automatically fed to this double seamer 
where the covers are placed automatically on to the can and 
clinched, and from this capper and clincher, the cans are 
automatically conveyed to the double seaming machine and 
vacuum pockets. The machine has a capacity of about sixty 


cans a minute and does very fine work. It is a very neat piece © 
of mechanism and works without a hitch. The general opinion 


seems to be that in a few years the exhaust box will be done 
away with. : 

Where the cans are not run through the vacuum double 
seamer, they go automatically from the syruper into the ex- 
haust box. This exhaust box is of the endless chain type, hav- 
ing five or more runways and is so arranged that the cans can 
be taken out at any one of the runways so as to give a longer 
or shorter exhaust, according to the nature of the goods. In 
this Anderson-Barngrover Exhaust Box is used an endless 
space chain so that each can is carried, you might say, in a 
separate compartment. The chain runs around horizontal 
sprockets and it will be noted that the outside runway carries 
the return ofthe chain to the entrance of the box. This box 
is equipped with the Bristol Recording Thermometer and the 
Tagliabue Faultless Temperature Controller. The diaphragm 
valvé is very clearly shown on the pipe going down to the 
exhaust box, also the bulb and flexible stem of the recording 
thermometer are shown. 

From here the cans go automatically into the Johnson 
type American Can Double Seamer. These machines are all 
self-contained and are very beautiful in their construction and 
finish, all bright parts being nickel plated and it will be noted 
that the motor is placed on top of the machine so that it is 
out of the way of any water or slop and this makes the machine 
independent of any other drive. 


VIEW No. 4 


General view, showing style of architecture used. Notice N. C. A. name in 
front, and the glass covered counters, showing cans of goods 
underneath. Are yours represented? 


These machines carry the cans automatically into the 


_ turret head, then the cans are topped and at the same time as 


topped the flanges are straightened and then the top is put 
on and they pass under the double seaming roll, where they 
are double seamed and ejected. 


Some of the Machinery. 


The American Can Co: have two of these machines in- 
stalled and they are supplying all the cans used by the National 
Canners’ Cannery gratis. 


These Double Seamers have a capacity of thirty-five to 
forty-five cans a minute and one is for No. 2 and the other is 
for No. 2%s. They are very clearly shown in illustration No. 3. 


Illustration No. 4 shows, just after the double seamers, 
the Anderson-Barngrover Continuous Cooker and Cooler. This 
machine automatically receives the cans from the double seam- 
ers and conveys them by means of a spiral-conveyor through 
the cooker in a continuous stream, so that every can gets iden- 
tically the same cook and the time of process is very much 
shortened over the open bath cooking, where the cans remain 
still instead of being agitated. 


The advantages of the continuous cooker over the old 
style method of traying the cans is very great, as it makes a 
continuous operation and there is no guesswork as to the cook, 
as the machine is set for a given speed, consequently, every 
can gets exactly the same cook and the operator does not have _ 
to watch. This cooker is equipped with the Hohmann & 
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Machine 


TIME and the PROGRESSIVE PACKER. 
have proven that machine labeling pays, — 
INCREASES output, DECREASES labor ~ 
charge, and adds 100% to the appearance 

of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines - - 


HUDSON, GANSEVOORT & THIRTEENTH STS.. 
NEW YORK: CITY. 


All Users 
“WINNER 


SANITARY TOMATO FILLER 


(SINGL& AND DOUBLE) 
WRITE US FOR MORE INFORMATION 


A. K. ROBINS & CO., BALTIMORE, MD. 


Manufacturers of CANNING MACHINERY 
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Maurer type “P” Temperature Regulator and the Tycos Re- 
cording Thermometer. 

As the cans leave the cooker they go by runway into 
the Anderson-Barngrover Cooler, where they are cooled suf- 
ficiently to allow the ends to snap in. 


From here they work by gravity to the labelling ma- 
chine, of which two types are shown. One is the Burt Model 
“A” for No. 2 cans and the other the Knapp latest model for 
No. 2% cans. 


After passing through the labeler they then go into the 
casing machine and from the casing machine into the cover 
nailing machine and from the cover nailing machine are con- 
veyed by the Minnesota Gravity Carrier to the storeroom. 

Where it is necessary to process foods at a higher tempera- 
ture than 212° there has been installed the Dundon Vertical 
Retort; the latest Dundon type being fitted with their eccentric 
lock door and is the type generally used by canners on the 
Pacific Coast. 


This retort is equipped with the complete installation of 
the Tagliabue Temperature Controlling devices. A Simplex 
Controller is used to control the heat, a Time Controller is 
used to control the time of cook and special valves to cover 
the inlet of water and air to the exhaust, so that the operation 
of this retort is automatic. All that is necessary for the opera- 
tor to do, is to set his time controlling device for the number 
of minutes he wishes to cook, and automatically when that 
time is up the supply of steam is cut off through the tempera- 
ture control, the water supply is opened up as well as the air, 
and the number of pounds steam pressure that has been car- 
ried during cooking, is replaced by a similar number of pounds 
of air pressure, thus replacing by air pressure the pressure on 
the cans during cooking by steam. The water, of course, is 
used for cooling and is admitted at the same time as the air. 
After the cooling has taken place, the exhaust is opened up 
and allowed to blow off. 


VIEW No. 5 
Showing a line of Laboratory Jacketed Kettles, Vacuum Pans and Hamilton 
Jacketed Kettle with Agitator; also a Weighing 
Machine and Glass Jar Closer. 


The advantages of using air to replace steam pressure is, 
that it removes the terrific strain.on the cans which is caused 
by the vacuum that is produced when the steam is cut off and 
water turned on. 


Such installations have proven very satisfactory and we 
would not be surprised in the next few years to see every 
canner who is using retorts or process kettles replacing the 
steam pressure at end of cook with air pressure to equalize 
the strain on the cans, particularly so for those that use sani- 
tary cans and gallons. 


It will be noted by referring to the illustrations and the 
@escription given that the canning is a continuous operation, 
— in with illustration No. 1 and followed by Nos. 2, 3, 4 
an 


In the case of apricots, the fruit is received at No. 1 and 
progresses until it comes to the turn as shown in illustration 
No. 2, where the cans leave the canning table and are conveyed 
to the syruping machines. 
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From the syruping machines, as shown in Nos. 4 and 3, 
the cans are automatically conveyed through syruper, exhaust 
box, double seamers, cooker, cooler and labeler. 

The advantage of such continuous operation will be readily 
understood by any practical canner. 

Here on the Pacific Coast it is customary for canneries 
of any size to have one line for each grade, these lines con- 
sisting of continuous canning tables, syruper, exhaust box, 
double seamers, continuous cookers and coolers, the grading 
and peeling machines being so placed as to feed automatically 
the fruit to these lines. 

The model cannery is also equipped with the necessary 
instruments and paraphernalia for putting up preserves, sauces, 
etc., as will be seen in illustration No. 5, then a number of 
different types of jacket kettles and a small vacuum pan as 
well as large Hamilton copper jacket kettle with mechanical 
agitator, and next to the jacket kettle is shown the Anchor 
Closing Machine for jars or glass goods. 

The vacuum for this machine and the Vacuum Double 
Seamers is drawn by a Rotary Vacuum Pump. 

Next to this is shown the Burpee & Letson Automatic Can 
Weighing Machine for removing light weight cans, and the 
Burt Labeler for No. 2 cans is shown in foreground. This ma- 
chine has attracted a great deal of attention. 

The Morgan Nailing Machine is shown in the back next 
to the Gravity Conveyor. 

In addition to these machines the Huntley Mfg. Co. have 
one of the Huntley-Thomas Fruit & Vegetable Washers and 
Scalders and Bean Blancher and Variable Speeder. 

The Sprague Canning Machinery Co. have a Bean Filler, 
Rotary Filling Table and Can Washer. 

The Ayars Machine Co. have one of their Electric Time 
Process Clocks. 

The Westinghouse Co. supply the motors and the American 
Blower Co. the exhaust fan for removing the steam. 


A FEW RECENT SEIZURES OF “IMPURE” FOODS. 


In commenting upon the enforcement of the various pure 
food laws, and particularly in our editorials, we have ex- 
pressed the fear that many canners are of the opinion that 
very little is being done by pure food officials. Just to bolster 
what we recently said about the severity of the enforcement this 
coming season we want to call attention to some of the Gov- 
ernment’s actions against products of this industry within the 
past week or two. These seizures have been made, and prob- 
ably many others of which we have no account: 

At New Orleans, La.—39 cases, 4 dozen each, of tomato 
pulp; packed in Indiana; claimed, decomposed. 

New Orleans, La.—150 cases soaked peas; packed in Bal- 
timore, and claimed, excessive amount of water. 

New Orleans, La.—50 cases soaked peas, packed in Bal- 
timore by another canner, also claimed to contain an excessive 
amount of water. 

Savannah, Ga.—100 cases, 4 dozen each, ‘Strained To- 
matoes for Soup,’’ packed in Maryland; claimed, decomposed 
and short weight. 

Richmond, Va.—37 cases tomato catsup, made in Phila- 
delphia and claimed decomposed. 

Washington, D. C.—23 cases ‘“‘Strained Tomatoes,” packed 
in New York State, claimed, decomposed. 

Galveston, Tex.—558 cases, 4 dozen each, tomato pulp, 
made in Baltimore and claimed decomposed. 

Houston, Tex.—100 bbls. tomato pulp, made in Baltimore, 
and claimed, decomposed. i 

Cincinnati, O.—31 cases pork and beans, packed in In- 
diana, claimed, use of low grade, cull beans. 

Cincinnati, O.—85 cases of pork and beans, packed in In- 
diana and claimed use of low grade, cull beans. 

Cincinnati, O.—365 cases of pork and beans, packed in 
Michigan, and claimed use of low grade cull] beans. 

Here are some recent seizures that the Court actions 
have not been recorded as yet, though many of the products 
may have been destroyed before this. It shows the Govern- 
ment to be very active, a proof of our contention. Actions 
by State authorities would certainly add many more cases. 
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Our line of conveyors is full and complete. 
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handling raw or finished product in bulk 
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We have conveyors to save you money 
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CANNED TOMATO INDUSTRY OF ITALY 


By J. ALEXIS SHRIVER 
Commercial Agent of the Department of Commerce 


The methods employed—The variety of goods packed—The extent of the 
Industry—Some points wortby of Consideration. ~ 


. (Continued from last week.) 


The Vacuum Boiler—The Italian tomato vacuum boiler, or 
“boule,” is a large copper bottle-shaped caldron, furnished with 
a vacuum guage that gives the operator the vacuum estab- 
lished within; the temperature at which boiling can be accom- 
plished is then determined by consulting a table prepared for 
the purpose. This table shows that when the vacuum gauge 
registers 40, boiling will take place at 80 degrees C. (176 
degrees F.); when 60 is registered, the boiling point is 62 
degrees C. (144 degrees F.); etc. Concentration in the va- 
cuum boilers is usually effected with the gauge at 70, which 
means that boiling occurs at 42 degrees to 43 degrees C. (108 
degrees to 110 degrees F.). The process usually consumes 
about three hours. 


The vacuum boilers are manufactured by a number of 
Italian and German firms (several catalogues will be loaned 
upon application to the Bureau of Foreign and Domestic Com- 
merce, Washington). They differ in size and to some extent 
in shape. Those found in the best Italian factories are large 
bottle-shaped copper caldrons approximately 12 to 15 feet in 
height, having a double bottom, and furnished with revolving 
paddles, by which means the tomato pulp is kept constantly 
in motion. The upper portion of the dome is continued into a 
cylindrical neck, from one side of which a pipe leads through 
a small trap cynder (for recovering such portions of the 
tomato juice as may be carried away in steam) to the conden- 
sor, which is connected in turn to a pump which creates the 
vacuum. The double-bottom space is supplied with steam for 
heating the pulp inside the boiler. This steam enters the side 
of the double bottom by a faucet that can be opened or closed 
as needed. The pulp is fed into the caldron proper by a pipe 
half way up the side of the dome, which connects with the vat 
into which the pulp is collected from the passatrice, or strainer. 
There is a glass “spy’’,or sighter, in the upper portion of the 
dome, through which the operator can observe the cooking on 
the interior. A faucet in the base, extending through the 
double bottom, provides the means of drawing off the finished 


product. All parts coming in contact with the tomato are 
made of eopper. 
Process of Manufacture.—The procedure followed in 


making 4 batch of salsa is about as follows: The steam tap is 
shut off, the tap admitting the pulp is closed, and with an 
empty boiler the pump is started in order to create the vacuum. 
When the desired vacuum within the dome is reached, as indi- 
eated by the vacuum guage on the top of the dome, the tap 
admitting the pulp is opened and sufficient allowed to fill en- 
tirely the double-bottom portion, or lower half of the caldron. 

The agitator is started and the steam is then slowly admit- 
ted to the space in the double bottom. The interior of dome is 
watched through the sighter until the entire dome is filled with 
the steam formed by the evaporating tomato juice. At this 
point the tap admitting cold water into the condenser is opened 
so that the steam from the tomato juice jassing up through 
the cylinder at the top of the dome, and through the pipe and 
catch trap at its side, is condensed and carried away as water. 
As the pulp in the caldron is reduced in volume, the operator 
continues to add fresh pulp, always watching through the 
sighter to see that it does not reach above the limit of the 


double bottom. When the required density has been reached, 
which can be tested by drawing small samples from the bottom 
outlet, the steam is shut off from the double bottom, the tap 
feeding water into the condenser is closed, and the pump 
stopped. A tap is then opened to re-establish atmospheric pres- 
sure, and the concentrated salsa is ready to be drawn off at 
the base and put into cans. The small particles that have been 
deposited from the steam of the tomato juice in the trap cylin- 
der on the line of pipe to the condenser, are also drawn off and 
used. The capacity of these vacuum boilers varies, of course, 
according to the plant. Those most frequently found, hold 
600, 1,000, and 1,800 liters each (158.5, 264.1, and 475.5 
gallons). The factories designate these different sizes by the 
internal diameters, as 1,050, 1,300, and 1,600 millimeters, 
respectively. Apparatus of these sizes can evaporate per hour 
about 150, 250, and 550 liters (39.72, 66.04, and 145.29 gal- 
lons), respectively, and require for condensation purposes 


about 3,500, 4,200, and 8,500 liters (924.35, 1,109.22, and 
2,244.85 gallons), respectively, of water per hour. 


A COOK ROOM IN AN ITALIAN CANNERY 


The above battery of Vacuum Boilers or “boule” is referred to under 
“Improved Boilers’ on this page. Their operation is interesting. 


Improved Boilers.—Of the various types of vacuum boilers 
that call for special comment, one made by Volkmar, Hanig & 
Co., of Heideman, Germany, installed at Vittoria, Sicily, is un- 
usual. This battery of three vacuum boilers utilizes what is 
known as the “triple effect.” The steam generated in the 
dome of the first boiler from the evaporating tomato pulp is 
not condensed, but is carried to the double bottom of the next 
boiler, which it heats, and likewise the steam generated in the 
dome of the second boiler is carried to the double bottom of 
the third boiler, which it heats as in the preceding case. It is 
necessary, however, to make each succeeding boiler slightly 
larger than the preceding one in order to supply additional 
heating surface to make up for the loss in heat occasioned by 
the passage of steam from one to the other. 

Another interesting vacuum boiler, manufactured by Dei- 
terick & Cie., Neiderbrun, Alsace, Germany, has lately been in- 
stalled in a modern plant in Naples. The interior of this ap- 


paratus is entirely coated with porcelain enamel instead of 
copper. 
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continuous 


THAT'S WHERE THE ‘“‘PEERLESS” EXCELLS 


BUILT TO ~ 
TWO STYLES 

SINGLE and 

DOUBLE HUSKERS 


LAST A 


LIFETIME 


JUDGED THE BEST HUSKER BY 46 FACTORIES WHO HAVE USED TWO 
OR MORE MAKES. OF: HUSKERS. (Send for complete list and write for their 
direct opinions). ~ 


. 200° Factories have Cut Husking Costs and are getting their 
Corn Freer From Silks and Husks Than Ever Before. 


CAN YOU AFFORD TO BE WITHOUT ‘PEERLESS’ THIS SEASON—when 
you feel you must pack as economically and rapidly as you possibly can? 


..READY FOR IMMEDIATE SHIPMENT 
Send In Your Order Today. 


PEERLESS HUSKER COMPANY 


78 TERRACE | BUFFALO, N. Y. 
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An improvement in regard to increasing the heating sur- 
face of the interior of the caldrons has been invented by the 
firm-of Cecclim & Quacquerini. As an agitator for the boilers 
made by this firm a hollow worm is installed, into which steam 
is introduced in addition to that in the double bottom, thus 
more evenly distributing the heat to the mass of pulp to be 
evaporated. The heating surface is practically increased 50 per 
cent in this apparatus. 

A somewhat similar apparatus, with a revolving hollow 
coil filled with steam as an agitator, is made by Volkmar, 
Hanig & Co. The following resylts have been obtained at a 
factory in the Naples district that has lately installed a plant 
of this make. From 100 liters of tomato pulp fed into the 
vacuum boiler, 16 liters of concentrated tomato sauce were 
extracted in the course of a three-hour treatment. 

Filling, Sealing and Processing. 

The final steps in the manufacture of salsa pomodoro are 
filling the cans and sealing and processing them. For filling, 
several machines are in use of Italian, German and English 
manufacture. The cans are nearly all of small size and the 
double-seaming apparatus used for closing them are of Italian, 
American or German manufacture. After closings the cans are 
introduced into the closed steam kettle (autoclave) and pro- 
cessed as follows: Cans containing 100 grams (3.52 ounces), 
15 minutes at 112° C. (234° F.); cans of 200 grams (7.05 
ounces), 20 minutes at 112° C.; cans of 500 grams (17.6 


ounces), 25 minutes at 115° C. (239° F.); cans of 1,000 grams 
(35.2 ounces), 35 minutes at 115° C. 


After processing, the cans are cooled in running water and 
placed in the warehouse, where from time to time they are ex- 
amined for faulty cans before shipment. 

Concentrated Extract. 


The double-concentrated tomato sauce is merely the puree 
evaporated to one-twelfth the original volume of the pulp in- 
stead of one-fourth. The methods followed are practically the 
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same except that greater care is exercised toward the end of 
the process to avoid scorching of the product. The heat is 
reduced toward the end. Double concentrated has a consis- 
tency of marmalade, and it becomes necessary to have a special 
machine to press it into the cans on account of its density, 
The sizes of the cans into which double concentrated is packed 
are 10 kilos (22 pounds), 5 kilos, 2% kilos, 2 kilos, % kilo, 
¥% kilo, 1-5 kilo, and many factories pack a can containing 100 
grams (3.52 ounces). The sterilization of the cans of double 
concentrated is not attempted at so high a temperature as the 
purees, 212° F., the boiling point, being the highest used. 

It can be seen from the foregoing description that the va- 
rious purees and estratos that are made by the less careful 
manufacturers from minestrella after the rush season is com- 
pleted can not have the same quality or wholesomeness as the 
purees or estratos made from fresh tomatoes. 


Seasoned Purees and Estratos. 


The seasoned purees and estratos vary according to the 
section in which they are packed. In many small factories the 
leaves of sweet basil are used; in fact, many cans have a leaf of 
basil placed on top of the salsa just before the cap is affixed. 
Onions, garlic and other vegetables are used in these seasoned 
purees and estratos, but these types do not play an important 


part in the manufacture, and are principally for home con- 
sumption. 


Other Types of Tomato Products. 


Types that do not enter into export to any extent but are 
still manufactured in Sicily and Sardinia and around Naples 
to a slight degree need only passing coment. 


(Continued Next Week.) 


The First in Your Factory should be a copy of “A 
Complete Course in Canning,” for reference under all condi- 
tions. It’s the best insurance against mistakes, and costs but 
$5.00. The Canning Trade. 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


The John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


LEWIS STRING BEAN CUTTER—tmproves 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all-gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held , allowing 
sticks, stones, nails er any fore’ substance to pass under the knives 
without breaking any of the : 
Beans are scattered inte vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 2e,cce two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by B. J. LL.B W ISB, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infriagiae 


BEWARE. 
Alse Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


| 
4 
| 
| 
me : 
4 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
' your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—One Sprague Hoist with 65 foot of track; 
One Cyclone Pulp Machine ; Two Sprague Corn Cutters; 
One Burnham Corn Cooker Filler; One Merrell-Soule 
Silker; Two Handy Cappers, with conveyor belts and 
wiper complete; One Stevens Tomato Filler; One con- 
tinuous Exhaust Box. All in good condition. No reason- 
able offer declined. Address Box A 204, care The Can- 
ning Trade. 


For Sale—One Corn Conveyor, about 60 foot long; 
One Sprague, Model M, right hand Corn Cutter; One 
Sprague Corn Silker; One Burnham Cooker Filler. 

The above have been used only one season and are 


in good condition. Reason for selling: Corn too difficult 


to grow and pack in the South. Take this matter up with 
us. We will sell right to quick buyer. 


ROWAN CANNING CO., INC., 
Salisbury, N. C. 


FOR SALE— 


Universal Exhauster, No. 10. 

extra Discs for same. 

Sprague Continuous Can Tester. 

Baker Dump Scalding Machine. 
Hawkins Wiper. 

Handy Capper. 

Bucynis Steam Jacketed 150 gal. Copper Kettles. 
45-gal. Iron Furnace Kettle. 

Power Can Cleaning Machine. 

doz. Smiley Peeling and Coring Knives. 
doz. Ideal Tomato Peeling Knives. 


The abovg machinery is comparatively new, having been 
used only a short time, and our reason for selling is that we 
are discontinuing the canning business. Attractive prices for 
cash upon application. 


HOUSTON PACKING CO., 
Houston, Texas. 


For Sale—Two new complete sets No. 1 Field’s to- 
mato pulp copper cooking coils. Can ship immediately. 
Bargain for cash. Address, 

HAMILTON COPPER & BRASS WORKS, 
Hamilton, O, 


For Sale—One New Power Tomato Sorting Table, 
made by the U. S, Bottlers Machinery Co, Address 
S. J. VAN LILL CO.,, 
Baltimore, Md. 


For Sale—Two Ayars Agitating Tomato Washers, 
one used eight weeks and one never used. Will sell at big 
sacrifice. 


P. J. RITTER CONSERVE CO., é 
Station K, Philadelphia, Pa. 


Machinery Wanted. 


Wanted for Cash—One No. 2 Hammond Labeler. 
Address BOX A-193, 
Care The Canning Trade. 


Wanted—A small size power cider press and grater. 
Quote lowest price and give description of machine. 


ROSE CLIFF FRUIT FARM, INC., 
Waynesboro, Va. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


For Sale—New copper 5-ring Hamilton Manifold 
Flash Coil, complete for tomato pulp, made of 3-inch 
tubing, guaranteed 100-lb. pressure. Outside round 60 
inches diameter, for tank about 72 inches inside diameter, 
66 inches high, holding approximately 1,200 gallons. Can 
ship immediately. Bargain for cash. Address, 

HAMILTON COPPER & BRASS WORKS, 
Hamilton, O. 

For Sale—One Steam Crane, used about 8 weeks, 
One National No. 10 Feed Water Heater for 130 H. P. 
Address Box A 207%, care The Canning Trade. 

For Sale—60 horse-power, Fitz-Gibbons Vertical 
Marine Boiler. Good condition. 

SOUTHERN CAN CO., 
717 S. Wolfe St., Baltimore, Md. 


Wanted—Copper Jacketed Kettle, or Tilting Jam 
Kettle. Must be in first-class condition. Address, stating 
type, size and lowest price, 


COBB PRESERVING CO., 
Fairport, N. Y. 


Partner Wanted. 


WANTED—Active partner for old established broker- 
age business. Must be capable of managing branch office. 
This is an opportunity that comes only once in a life time 
for some young, bright, hustling and experienced fellow 
who wants to attach himself to a going business with un- 
limited possibilities. 

Address Box A206, care The Canning Trade. 


Cans For Sale. 


For Sale—Cheap ; 10,00 Five Gallon Pulp Cans; used 
once. Inside enamel, heavy plate, thoroughly cleaned and 
lacquered on outside. 

THOMAS CANNING CO., 
Grand Rapids, Mich. 


| 
. 
i 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I, Jopexr, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapx is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, - 
Payable in advance, on receipt of bill, Sample copy free. 


One year, - - - $2.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTRS.—According to space and location. 
Make all Drafts er Money Orders payable to Tam Trapx Co. 
Address all communications te THE TRaDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns ef THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


_ Business communications from all sections are desired, butaneny- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, JULY 26, 1915. 


EDITORIAL JOTTINGS. 


A Correction—In writing up the meeting of the 
Canned Foods Exchange, in last week’s issue, we re- 
ferred to the action on the matter of the return of swells 
from New York City. Speaking of Secretary Gorrell’s 
address we then said: “He explained that the ruling ob- 
tained during the National Convention by the special 
committee, i. e., that swelled or spoiled goods should be 
chopped open by the inspectors and the empty cans re- 
turned to the canners, had been changed to allow the 
swells to be returned to the canners under the following 
conditions; etc., etc.” 

What Mr. Gorrell did say was that he had suggested 
such a change, not that it had been made, but that he 
hoped that it might be done. We regret our error in 
misquoting him. 


A Rare Opportunity—Magazines, periodicals and 
newspapers of all kinds are giving unusual attention to 
the canned foods industry just now; on all hands in- 
terest in the process is being evidenced, and should be 
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encouraged. To the uninitiated the whole operation of 
sealing foods in tin containers and keeping them in- 
definitely is a wonderful mystery. Every housewife is so 
mindful of the many attempts she has made to “put up” 
foods, and which too often resulted in distressing fail- 
ures, that when she realizes that practically every can of 
foods bought at the store is good, she wonders how it 
can be done. She is intimately interested in every step 
taken by the commercial canner in the packing of his 
goods, and would willingly visit the factories, and see 


for herself where the magical difference lies, but this is 
not often possible. 


Why not satisfy her curiosity, then, by showing 
good photographs of the entire operation? These news- 
papers, magazines and periodicals would welcome such 
pictures, are, in fact, greedy for them; and they would, 
weave about them stories of canning that would be the 
best kind of advertising for the packer and his goods, 
Here is a chance for the up-to-date canner to do himself 
and the entire industry a splendid turn. While the fac- 
tory is in operation call in the photographer and have 
good clear photos made of the operations, from begin- 


ning to end. We know that the National Canners’ As- 


sociation would welcome such pictures, and as a central 
distributing agency we suggest that they be sent there. 
Then when Secretary Gorrell is called upon by these 
leading magazines for views explaining the various op- 
erations he will be able to supply the wants. We fre 


quently have demands for such pictures, and we cannot 
respond because we have none on hand. 


It will cost a little, but you will-receive in return 
many dollars’ worth of the best kind of advertising for 
every cent it costs you. We urge a response to this 
suggestion for we know the demand is urgent. 


Sensible Labels—Henry Burden has ever been a 
leader in the canning industry, particularly in the matter 
of greater publicity. It will be recalled that it was 
Henry Burden who suggested to the New York State 
Canners Association, of which his firm, the Cazenovia 
Canning Co., is a member, that each packer constitute 
himself a committee of one to speak before every Wom- 
an’s Club, Domestic Science Class, etc., in his neigh- 
borhood, explaining to them just how canned foods are 
produced, and what they really mean to the housewife. 
This suggestion to take advantage of every such oppor 
tunity to talk canned foods and their greater consump- 
tion is indicative of the man and his belief in his products, 
And it has remained for him to produce a sermon if 
labels: a style of label that tells its story in plain lam 
guage, easily understood by every class of consumer; @ 
label that tells the buyer just what is being bought—a 
rara avis among the multitude of canners’ labels, and 
an accomplishment unbelievable, had we not been shown 
the labels. 

For the fancy peas, both Alaskas and Sweet Wrift- 
kled, a plain white label, printed in blue and embossed, 
is used, and for the standards of the same varieties, also 
a white label, but printed in red is used. The most 


‘prominent panel of these labels reads, in large letters 
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CANS 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of the slogan “Safety First.” 


In order to obtain the best results — 


The factory conditions MUST be right. 

The crop MUST be handled just right. 

The cans in which to place the product. MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 
“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 
cured. 


[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


Company 


Chicago NEW YORK _—_ San Francisco 
Rochester, N. Y. Hamilton, Ont. | Portland, Ore. 


~ 
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THE Canning TRADE 


“Cazenovia Fancy Alaska Peas, No. 1 Sieve,” and then 
for the various gradings the labels read “Number 2 
Sieve,” No. 3, No. 4 and No. 5, exactly the same style 
being used for the Sweet Wrinkled peas. Then for the 
standards exactly the same character of type and print- 
ing is used, ercept that it is printed in red, and the number 
of the sieves starts at 3) and runs to 5. 


In small panels on either side of this appears: 
“Packed and guaranteed by the Cazenovia Canning Com- 
pany, Cazenovia, N. Y., U. S. A. Contents 1 Ib. 4 oz.” 
And: “All canned vegetables should be emptied into a 
china or glass receptacle as soon as epee. Never al- 
low to stand in opened tin.” 

The buyer is thus told the exact size of the peas 
being bought, and will soon learn what the various 
sieves mean. Such a lessons is absolutely impossible in 
the mere changing of brand names, where no advertising 
is done to the consuming public to acquaint them with 
the various brands. The packer knows what the brand 
stands for and he is the only one on earth that does. It 
takes an immense amount of money to make a brand 
name famous—to acquaint the public with it; and it is 
the public that must be acquainted. As it is most can- 
ners are content to have a few or many jobbers know 
their brands; but if those jobbers dropped the brand for 
any reason—as for instance a price of 2%4c per doz. less 
—all the publicity work would have to be done over. 


This is not so where the public has been taught; for the 
public will get the brand it likes in spite of the jobber. 
Mr. Burden, however, is educating the public by his 
labels and so we say they are sensible labels. 


Those Subscription Bills—On June 1st we mailed 
out subscription bills to our readers, the total amount 
being very large; and while the returns have been quite 
satisfactory, they could be much better. Ruminating on 
this fact, the following, taken from a North Dakota 
weekly, struck our funny bone as being particularly true. 
Said this weekly: 

‘It is reported that one of the fastidious 
ladies in a neighboring town kneads bread with 
her gloves on. This incident may be somewhat 
peculiar, but there are others. 

“The editor of this paper needs bread with 
his shoes on; he needs bread with his shirt on; 
he also needs bread with his pants on and unless 
some of the delinquent subscribers to the “Old 
Rag of Freedom” pay up before long, he will 
need bread without a blessed thing on—and 
North Dakota is no Garden of Eden in winter 
time.” 

And we might add, that even in States considered 
as Gardens of Eden, men’s styles, unlike women’s do not 
run on such lines even in summer. 


High Grade 


Steel Stools 


CONSTRUCTION 
1 Carbon Angle Steel, 

» makin 
strong. om mae legs flat and smooth, allow- 


them to set level on the floor. 
"Foi its—Riveted. 
Flat Steel 34 x ¥, in. 


Seat—Pressed Steel, 


This is our re goes Modern 
Factory teel Stool 

Made with High Carbon Angle Steel Legs and Frame 
It has a 13-inch hardwood seat, and the 

entire framewor Dicely finished in dark - 

greenenamel. The backs are double braced 

and adjustable; with a simple motion they can 

be raised from 10 to 16 inches. 


in. x 
them very rigid and 


ighly finished enamel, 


12 in, 


dozen to price q' 


No. 4 with back is our No. 44. Add $4.00 per 
uoted. Backs same as No. 11 back. 


Can make any height of stools desired. Send for Catalogue No. 114 


ANGLE STEEL STOOL CO. - 


Representatives:—$. 0. Randall's Sen, Balto. 


Ask No. il, thout bac 
is our No. 1. Deduct $1.00 per dozen from price 
quoted above. 


Otsego, Mich. 
Manufacturers of Angle Steel Products 


Geo. F. Westcott, Inc., Buffalo. Sprague Canning Mchy. Ce., Chicavo. 


KIT 


: 
Ps 
i 
4 
Be: 
ge 
h 
Height Perdoz. Height Per doz, 
Height Perdoz. Height Per doz. 
20 $11.00 26 $12.50 
22 In... 11-50 28 13.00 
24 In................ 12,00 30 In................ 13.50 
No. 4 
All Steel For Canners 
: 
BA BELG . 
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AUTOMATIC ROUND CAN FLANGER, No. 157 


For Sanitary or Open Top Cans 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 


It is eccentric driven throughout and has no 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 


Sanitary Can Making Machinery 
TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and /|Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


Makers of High Class, High Speed Automatic Can Machinery, Presses, Dies, Etc. 


EACQUER 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’’, 
clause. 


JOHN G. MAIERS’SONS 


BALTIMORE, MD. 


90 20x 23, 
© 20% 29, 


20125 


Highest quality TIn PLATES— specially adapted to the requirements of the onsing and ng industries. 
We Black Sheets, Sheets, Terne Plates, Formed Metal and Siding 
Prod * lied for the construction of sheds, factories, warehouses, etc. Write for full information. 


GMPANY, General Frick Pittsburgh, Pa. 


brands 
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= Specify “AMERICAN” 
R.IKITTREDGE &€CoO. CHICAGO 
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Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


160 North Fifth Ave. . Room 717 
PHONE, FRANKLIN 5167 . 


CANNED FOODS ONLY 


Chicago, Illinois 


We sell overt cholenle ry house in Chicago oan refer you to any 
reais. = ty Trust and Savings Bank of Chicago, as to our 
re 


personaly visit the buyers and establish confidential relations with 
them. We do not depend upon salesmen or other brokers to make the sales 
‘or us. 


We are “‘selling brokers’. We sell a great many goods for ‘wholesale 
grocers to other wholesale:.grocers, and in that way come to know what 
goods are needed in.our market. 


Our office is very near to all the principal hotels and canners are invited 
to visit us when in Chicago. We are associate members of the Wholesale 
Grocers Exchange of Chicagoand members of the National Canned Foods 
and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


ies, 
Write, describing your needs, and 
for special Tower circular No. 70 


THE BALTIMORE COOPERAGE Co. °*4 


Pp ATENTS > “Mantifacturers want me to send them patents on 
— inventions. Send me at once drawing 


and description of your invention and I will give 
you an honest report as to securing a patent and whether I can 
assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan’& Trust Building., Washington, D. C. 


This Concerns Your Business 


your trade-mark? 
The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra 
tions on February 20, 1905. 
bes fone trade-mark is not registered under this Act it should 

at once. 
was registered in the Post Oto + the new law went 

inte it should be law was 
defective and Certificates ed camer “it not give full 
protection. 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


WASHINGTON, D. C. 


.Made up or in Shooks. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md, 


PACKING BOXES 


Cargo or Carload. 


BOXES or BOX SHOOKS 


Buy Direc From The Manufacturers 


H. D. DREYER & CO., Inc. 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


LOCK CORNER BOXES 


EUREKA SOLDERING FLUX 


ive views of leading ch 
over, ex 
consideration, we will receive your order. 


N placing your order for Soldering Flux for the canning season you cannot 
specif. a reliable flux, for in your line of business, as in no other, a 
obtain the best results and insure you against losses caused by defective soldered seams 


EUREKA FLUX is prepared under careful scientific and its represents the col- 
emists and manufacturers of canned foods. 
cellent service is assured as stocks are carried in all sections of the country. If these facts are 


Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


too much Bie =! on the importance 
ux must be absolutely pure in order to 


It is, therefore, superior in quality; more- 
taken into 


e Grasselli Chemical Company 


MAIN OFFICE: CLEVELAND, OHIO. 


STOCKS CARRIED IN ALL SECTIONS OF THE COUNTRY. 


j 
PROCESSING ‘ANKSSTOWERS 
8 
ne TANKS Baie We've built over 18000 tanks and | 
towers for every known - COLD 
 s FOR =| every size. Water Works Plants for 
es. | WATER 
\ 
CANNERS TAMKS 
Bond Building 
CUREKPN 
LUY 
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Seattle Salmon Market 


Rumors that the Alaska salmon pack will be light affect market—Lower opening prices 
on Columbia River fish—Some improvement in future demands—No publicity cam- 
paign this year—Fruit canners now busy. 


Seattle, July 23, 1915. 

Salmon—tThe market under an active and growing demand 
for spot stocks displayed greater strength during the past week 
than has been exhibited for some little time. One of the most 
important rumors of the week and one which may have an 
important bearing on future developments, is to the effect that 
the pack of red Alaska salmon will be light. Reports came 
in that some of the red Alaska canneries have put up only 
about, a half pack, and that it will be impossible for them to 
fill their cans with this grade. This information is not official, 
but most canneries and brokers here are inclined to take much 
stock in the reports. Nothing has been heard as yet from 


- Bristol Bay, the big red salmon center. The pack must be 


completed in that section by now and word should be coming 
through almost any day. If the pack of reds is short it is 
almost certain packers and brokers believe it will stiffen prices 
especially since English buyers are in the market for all the red 
fish they can obtaain. It may also have the effect of stiffening 
pinks ,although interested parties here in Seattle cannot at 
present see much hope for very high pink prices. A shortage 
of red Alaska salmon is a contingency that had not been count- 
edon. Reds have been running with great regularity, and the 
pack has steadily increased for a number of years. 


Recently mention was made of the likelihood of opening 
prices on the lower grades, especially showing some reduction. 
In this connection it is interesting to note that the opening 
prices named on Columbia River Chinooks are five cents lower 
than a year ago on talls and 10 cents lower on flats. One 
pound talls, which opened at $1.95 in 1914 this year were 
held at only $1.90. One pound flats opened at $2, as compared 
with $2.10 last year. One pound ovals opened at $2.55, com- 
pared with $2.65. 

There has been a rather good demand for futures during 
the past week, subject to approval of opening prices. The 
demand for spot stocks has been fairly brisk. New red Alaska 
fish is offered and held at $1.45 last season’s opening quotation. 
The market is about as bare of old red fish as it could be. 


Exports of canned salmon during June totaled 10,241,550 
pounds. Of this British Columbia received 1,311,720 pounds 
and England 8,838,390 pounds. The fish shipped to Canada 
will undoubtedly be reshipped to the United Kingdom. Small 
shipments were made during June to Costa Kica, Chile, Ecua- 
dor, the Straits Settlements, and the Dutch Hast Indies. 

An interesting announcement was recently made here by 
a trade publication the publisher of which is the secretary of 
the salmon canners’ Association. This announcement is to the 
effect that it is very unlikely that the salmon canners will take 
any steps to unite for the purpose of.advertising canned salmon 
nationally. The statement goes on to explain that various at- 
tempts have been made to interest the canners in such a propo- 
sition, but that each has been unsuccessful. It is also stated 
that in all probability any advance in price that an advertising 
campaign might produce would be the means of choking off 
the demand, since experience has shown that when the price of 
salmon gets beyond a certain point, the masses stop using it. 

The Port of Seattle has announced that it has closed con- 
tracts iwth salmon canners for practically all of the storage 
Space, which it has available in its big Seattle warehouses. 
Contracts for upwards of 600,000 cases of salmon have already 
been arranged. In order to store an even greater quantity of 
salmon the Port Commission is now making arrangements to 
increase the capacity of its warehouse to 1,000,000 cases. The 


Reported by Telegraph 


Port of Seattle’s salmon warehouse is located close by the 
Seattle terminals of the American Hawaiian Steamship Com- 
pany, which is one reason why canners desire to store their 
fish in these warehouses. 

It now seems almost certain that next year will see sev- 
eral companies make additions to their Alaska canneries. 
Among the concerns figuring on increasing their plants are the 
Northwestern Fisheries Company’s plant at Naknek; the Pa- 
cific American Fisheries Company’s plant on the same river 
and the Naknek Packing Company at the same location. 


A new brokerage concern has opened for business here. 


._ The firm is known as L. R. Ellson & Co., and it has offices 


in the L. C. Smith Building. The members of the firm are L. 
R. Ellson and J. E. Doyen. They have had considerable ex- 
perience in the salmon business. 


Fruit—Heavy rains last week practically put an end to the 
shipping of soft fruits fresh, and as a result canneries are get- 
ting actively under way. More than 300 straight carloads of 
raspberries were shipped fresh from the Puyallup Valley be- 
fore the wet weather set in. The rain, however, will mean 
that the crop will fully mature. _ “SALMON.” 


MARKET FOR JAMS AND PRESERVES IN HONDURAS. 


American exporters have an opportunity to extend their 
sales of jams and preserves in the Puerto Cortes” district. 
Brands now popular here are the products of Crosse & Black- 
well, of London, England, and of C. & E. Morton (Ltd.). These 
jams and preserves come put up in 1 and 2 pound tins. 


Compound jams, as well as pure fruits, are sold, and there 
is a good market for them. Considerable quantities are now 
imported from the United States. 


The packing best suited to this trade seems to ‘be small 
wooden boxes holding 4 to 6 dozen cans. Open spaces are 
filled with tiglitly compressed sawdust. The corrugated board 


used by certain American houses does not seem to give suf- 
ficient protection to the shipment. This is especially true 
where glass containers are used. 


For inland shipments wooden boxes are almost a neces- 
sity. The boxes should then be bound with steel bands and 
well nailed. With sufficient compression very close packing 
can be secured with sawdust filler. 


Samples and Prices to Be Submitted—List of Importers. 
Samples and prices may be submitted to the importers. 
Shipments coming to this port pass through either New York, 
New Orleans or Mobile, and prices should be: made at those 
ports or c. i. f. Puerto Cortes. With articles where the com- 
petition is with English products. it has been found worth 


while to quote prices in both United States currency and Eng- 
lish money. Where it is not thought advisable to offer long 
credit, due consideration should be given to the prevailing 
European terms and offers of better cash discount should be 
made. 
(The addresses of merchants in the Puerto Cortes district, 
to whom prices and samples may be submitted, are obtainable 
from the Bureau of Foreign and Domestic Commerce or its 
branch offices.)—Consul John A. Gamon, Puerto Cortes June 
165. 
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SLAYSMAN’S IMPROVED 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 
BALTIMORE, MD. 


SOl-5 BE. PRATT ST. 


BOYLE CAN COMPANY 


OFFICE & FACTORY 
Wolfe & Thames Sts. Md. Trust 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 


BOYLE CAN COMPANY. 


: Your friends, 


FOR No. 


|STICKNEY BEAN and PEA FILLER 


3 CANS AND UNDER 


Price - $125.00 
Capacity Daily 
10,000 to 15,000 

as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


otner SAMS 
goods that can flow 


by gravity and 
shaken into the can 


HENRY R. STICKNEY | 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
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AS CANNERS VIEW THE CROPS 
AND PROSPECTS. 
The Extent of Acreage as Compared With Other Years—-The 


Condition of the Crop At This Writing—The Prospects 
as Viewed By Canners Themselves. 


(Editor’s Note—Following a custom, now more than a 
quarter century old, THE CANNING TRADE will give its read- 
ers a view of the crop conditions and acreage as seen by fellow- 
canners. As in the past, we know that the reports which will 
follow in the weeks to come, and which are given this week, are 
made in good faith and truthfully report conditions as they exist 
at the time of writing. Better than this no man can do. Later 
weather conditions may change entirely and the result of the 
crops and packs may be directly opposite to present indications; 
in the event of such a change we warn those hind-sight savants 
to withhold their carpings. 

WE INVITE YOU to contribute towards this important de- 
partment. THE CANNING TRADE will act as the central ex- 
change in the gathering of crop news from every section of the 
canning world. The more contributors the more valuable the 
information, because its scope will be the wider. Contribute 
your mite and you will receive in return an abundance. WIRE 
us, (marked ‘night press rate’) at our expense any sudden 
changes in crop conditions. Contributors’ names will be with- 
held or published, just as desired, but we place the date on 
every report, for they are valueless otherwise.) 


Oneida County, N. Y., July 20, 1915. 

We pack peas, corn, succotash and pumpkin. We will 
pack more peas this season from a smaller acreage than last 
year. 

Corn is good, but it is too early to venture an opinion on 
the pack. The acreage is about the same as last year. 

Circleville, Ohio, July 19, 1915. 

The Scioto River, highest since the 1913 flood, has com- 
pletely wiped out all bottom-land crops. This includes at 
least 60 per cent of the sweet corn acreage of this section. 
The crop damage cannot be estimated at this time, but it is 
enormous; in fact it is the greatest calamity that ever visited 


this section. 
Circleville, Ohio, July 21, 1915. 


We have been visited. by one of the worst floods in the 
history of this State. The entire Scioto Valley has been sub- 
merged for days, and thousands of acres of corn, as well as of 
wheat, are a total loss. About 3,000 acres of sweet corn have 
been ruined, and you can imagine how blue the canners of this 
section are. We are told that other parts of the State experi- 
enced floods in more moderate form, the waters being suf- 
ficiently high to cause them serious damage. 

What do you know about Illinois and Iowa? You have 
dependable information and that is the only kind that we care 


to have. 
Crothersville, Ind., July 19, 1915. 

The acreage on tomatoes and pumpkin is poor this season, 
and we would say is 35 per cent. less inan last season. There 
are no tomatoes on the vines, and the outlook seems poor, all 
due to the wet season. Several factories have gone out of 
business since 1914. 

Iroquois County, Ill., July 19, 1915. 

We put out our usual acreage of corn this year and have 
the best stand in four years. But the season is one week later 
than common. The cold rainy weather held the first plantings 
back, but good, hot corn weather has made it jump. We have 
had more rain than needed but have been able to keep the 
fields clean of weeds. 

Central Lake, Mich., July 14, 1915. 

We pack cherries, beans, beets, corn, squash, pumpkin and 
pork and beans. The acreage averages more than other years. 
Conditions are now fair on beans, beets and corn if the weather 
holds good; squash and pumpkin are about half a crop. Cher- 
ries were frosted. We had bad frosts in April and May and 
the cut worms are now working on squash and corn. 


Rock County, Wis., July 20, 1915. 
The acreage on peas this season is 80 per cent. of normal, 


but is up to the average on corn and cabbage. With peas the 
yield is normal, with quality above the average. Corn is at 


least three weeks late and the stand very uneven. On cabbage 
the prospects are good. 
»~ Corn has been damaged by too much raif and cold weather 
and the weather is still cold. 
As the week closes it can be reported that the Tri-State 
tomato section has experienced a very favorable growing period 


for both corn and tomatoes. There have been some severe . 


storms, doing damage in some cases, but nearly always in small 


areas, and this past. week, at least, not where canners’ crops — 


are heavily grown. The rains have been followed by good warm 
sunshine and the crops are making excellent growth. There is 
some slight complaint of blight upon the tomatoes, and from 
peor * sections that corn is stunted and held back by too much 
ure and not enough warmth; but in the main the crops 
are doingijwery well in Maryland, Delaware, Virginia and New 
‘Jersey. his is a vemience of many personal reports on these 
vegetable crops. 

.The daily papers are filled with wonderful stories of im- 
mense peach yields or promises in almost every State in the 
Union, and it is known that Georgia is harvesting a big crop 
of fine fruit; but “big” crops, as such, are not likely in other 
States along the Atlantic Coast. 


Central West, Juty 20, 1915. 
Editor The Canning Trade: — 


Dear Sir: I notice in your Weekly Review the condition. 


of the canned foods market. It does seem passing strange that 
the packers cannot individually or collectively relieve them- 
selves at all; cannot lift themselves out of the slough of dis- 
pondency. No sooner does the market work up to a point 
where one could get either cost or perhaps a little profit than 
some person who held out a long time suddenly weakens and 
away goes your price building structure. 

Your warning to the trade that they had better use the 
California method, that is pack no more than they have sold 
is very wise. Those packers who have not been out among the 
jobbers would be surprised if they took a trip out and as- 
certained the exact condition of affairs. The writer has made 
such a trip and has been told by the jobbers, many of whom 
buy not only one carload, but buy ten carloads of stuff at one 
time, that they are going to buy only from hand-to-mouth, 
and that they were not going to buy anything except they had 
to have it for immediate requirements. They told me, almost 
to a man, that that they were not pushing the sale of futures 
and were not encouraging their salesmen to sell futures. They 
say that they believe that they can get their canned foods for 
less money when they need them and as they want them by 
buying from hand-to-mouth than buy buying in large quanti- 
ties. They complain that they have been burnt by buying 
futures and are going to make the packers carry the load. Of 
course you know that the packer is not able to carry the load 
and that is exactly the reason why the prices of canned foods 
today are below the cost of production. 


As a packer of long experience; as one who has visited 
the jobbing trade from New York to Lincoln and from Duluth 
to San Antonio, my advice is, “You had better not put up a 
single can of tomatoes that you don’t have to put up,” and 
that is absolutely true of everything else you pack. It is up 
to you, Mr. Packer, to help clean the market up. 


There is but one thing to do and that is to refrain from 
packing. The Editor of The Canning Trade advises you cor- 
rectly when he tells you that “You had better send some of 
your corn into the silo rather than into the can.’’ That you 
had better let the tomatoes rot on the growers’ hands where 
they are not contracted for, even though you might get them 
at a reduced price, than to put them up and burden the market 
with an additional quantity of canned tomatoes. Just simply 
refuse to take the stuff from the growers you have not con- 
tracted with and lets collectively get this packing business back 
to where at least a living can be had out of it and where a 
packer’s paper is considered of some value by his local banker. 
There is but one way to make the world think well of you and 
that is become a money maker. Show wisdom enough in the 
conduct of your business to make the other fellow think you 
know business; to make the other. fellow know that you know 
business and can conduct it according to reasonable rules and 
regulations, that you know how to make money and will make 
money. If you pack too much one year then pack very little 
or none at all the next year. I am following this rule myself 
so that I am at perfect liberty to advise you to do likewise. 


Very respectfully, 
EXPERIENCE. 


Prairie DuChien, Wis., July 21, 1915. 

We pack tomatoes and kraut and have the same acreage 
this season as usual. Both tomatoes and cabbage now look well 
and give promise of good yields, with prospects good for a fair 
pack. The cold, wet spring has made crops ten ~— later than 
last year. 
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The California Market 


Peach canning commences, but will be limited to future sales requirements— 


Pack will be exceptionally high in quality—A ripe Olive Association form- 


ing—The leading fruit countries of California—Coast Notes. 


Reported by§Telegraph 


San Francisco, Cal., July 23, 1915. 

Peach Canning Commences—Peach packing has com- 
menced at a number of plants located in the interior valleys 
and will shortiy become general. Freestones are now receiv- 
_ ing attention, but no effort is being made by the firms that 
nave begun operations to put up a large pack. The early 
orders that have been placed have not been up to expectations, 
when the low prices quoted are considered, and packers are 
adhering to their announced policy of limiting their output 
to tne quantities that promise to find an early market. Never 
in the history of the canning industry in this State have packers 
shown so much indifference to take on stocks of fruits. Low 
prices are ruling on almost all varieties and even at these 
they discriminate more than ever before in the quality and 
size. As the quality run is above the average, owing to an 
ideal growing season, the pack should be of an exceptionally 
high grade. Conservative buying by both the wholesale and 
retail trade of the country, combined with uncertainty regard- 
ing the export demand and shipping facilities, have had much 
to ao with forcing packers to pursue this conservative course 
in packing. 

A Uniform Arbitration Clause—The Canners’ League of 
California has been working for some time on the proposition 
of arbitration in the adjustment of difference between buyers 
and sellers of California canned fruits and vegetables and it 
has been decided to recommend to packers in this State that a 
uniform arbitration clause be added to sale contracts. All 
differences would be settled by the artbitration board of the 
National Canned and Died Fruit Brokers’ Association and the 
National Wholesale Grocers’ Association in the same manner 
as is now being done with dried fruits. 

California canners are much interested in the announce- 
ment recently made to the effect that Prof. M. W. Jaffa, for 
several years the pure food expert of the California State 
Board of Health, has resigned this position in order to be able 
to devote more attention to his University of California work. 
Mr. Jaffa has won an enviable reputation for himself as a food 
expert, and has assisted California canners in many problems, 
having the confidence of all with whom he came in contact. 
Unwilling to lose his services entirely the State Board of Health 
has created-the position of consulting expert on nutrition, so 
he will continue to be in touch with the work, but his former 
Assistant, Prof. E. J. Lea, is now the director of pure foods 


and drugs, and has full charge of the laboratories maintained 
at Berkeley. 


A Ripe Olive Association—Plans have been completed by 
the recently formed California Ripe Olive Association for a 
whirlwind campaign for membership and it is believed that 
within a short time practically all of the olive growers and 
packers of the State will be affiliated with the organization. 
A few years ago the output. of California ripe olives was very 
small, but the experiment of putting them upon the market 
packed in cans, instead of selling them by bulk, has been very 
successful and the demand has shown a great increase. Olive 
growing has proved to be very profitable and large acreages 
have been planted, with the result that there is a possibility 
that within a comparatively short time production will execeed 
consumption, as is now the case with pineapple. It is to fore- 
stall this contingency, and to create new markets for Cali- 
fornia ripe olives, that the association has been formed. Presi- 
dent John J. Avis, of San Francisco, has named as directors 
of the organibation the following men, who are interested in 
the industry: W. P. Hammon, San Francisco; A. B. Miller, 


Fontana; W. M. Woodson, Corning; L. F. Breuner, Sacramento; 
¥. B. McKevitt, Sacramento; director of exploitation, George 
CL. Mansfield, Oroville; secretary, R. L. Underhill, San Fran- 
cisco. Oher committees are to be selected later and plans for 
a continuous campaign of education inaugurated. 

The Leading Fruit Counties—The California Horticultural 
Commission has issued a report showing the counties of the 
ptave which lead in the production of fruits, and this will prove 
of interest to many who do not realize that the great center 
of production lies in the San Francisco territory. Santa Clara 
is the banner truit county of the State and its confines are 
less than torty miles from San Francisco. It is first in the 
production of apricots, cherries and prunes, and second in 
plums, producing about one-fifth of the apricots, one-quarter 
of the cherries and more than 60 per cent of the prunes grown 
in California. Fresno county is first in figs and peaches, pro- 
ducing more than one-half of the former and one-third of the 
latter. Santa Cruz raises more than half of the apples grown 
in the State and- San Bernardino leads in oranges. The South- 
ern counties produce but a comparatively small amount of 
deciduous fruits and their lead in citrus fruits is rapidly 
being cut down by Central California, where the prize fruit is 
now being grown, 

Coat Notes—Some small shipments of new pack Jap crab 
received here recently and the quality seems to be an improve- 
ment over that handled last year. A delivery of but 50 per 
cent. on 1’s and 70 per cent. on 44’s is guaranteed, but it is be- 
lieved that these will be larger. 

Several shipments of canned fruits to Europe have been 
made of jate through this port, goods going to New York 
for trans-shipment. A consignment of about 10,000 cases 
for export was recently shipped from the Selma plant of Libby, 
McNeill & Libby. 

Several salmon packing concerns operating in Alaska have 
protested against the payment of the territorial license tax 
under the act passed by the Last Alaska Legislature. Suits 
have been filed against the Alaska-Pacific Fisheries for $2,200, 
which is the tax for 22 traps, and against the Hoonah Packing 
Company for $1,100 for 11 traps. The Government Fisheries 
Bureau refuses to give the territorial officials any information 


_ relative to traps or boats operating in Alaskan waters, holding 


that the territorial Legislature has no jurisdiction over Alaska 
fisheries. 


The Pratt-Low Preserving Co. has commenced operations 
at its plant at Modesto, Cal., and is handling apricots from 
Santa Clara county, its plant at Santa Clara being unable to 
handle all the fruit contracted for. 

The Tulare Canning Company has commenced operations 
at Tulare, Cal., on peaches, most of the stock handled coming 
from the Woodlake district. ; 

The Manteca Canning Company has completed an addition 
to its cannery at Manteca, Cal., and is now handling string 
beans. The yield is heavy this year. 

M. J. Fontana, general superintendent of the California 
Fruit Canners’ Association, has returned to San Francisco from 
a delightful trip through South America, on which he com 
bined business with pleasure. 

G. H. Bradt, sales manager for the Hunt Bros, Company 
of San Francisco, is now enjoying a fine touring car won by 
him in an efficiency salesmanship contest held under the au- 
spices of the Rice Leaders of the World Association in which 
about ten thousand salesmen took part. 
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THE Canning TRADE 


What Some Users Say: 


‘‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘‘We run hundreds of cases and not a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor.on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Gans 


A Great Success. Why Not Use Them. 
The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us, 


L. & J. A. STEWARD, —_—Ruttland, Vt. 


THE CAN | 
STANDS STILL 


Patents Pending 
“STEWARD” DOUBLE SEAMER, Re. 6 
With Automatic Feed For Round Cans 


We are the sole owners of this patent. 

All persons are warned against infringing this 
pe by making or using sanitary cans wah 
lock and lap side seam. 


HULL’S 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


‘Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


| 
| 
a ; 
| 
PATEN!S 2 
. 
‘ 
THE UNITED STATES PRINTING © LITHOGRAPH CoO. 
FACTORIES: CINCINNATI - NEW YORK- BALTIMORE. 


THE Canning TRADE 


Canned Food Markets 
Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 


ping station, and Subject to the Usual Discount for Cash. Balti- 
Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore How York 
as 2% 
Green 


BEETS}{-Small, Wiole 


2 Std. Evergreen Balto 
. 2 Std. Evergreen f. o b. County. 
. 2 Std. Shoepeg 
2 Std. Shoepeg f. o. b. 
2 Std. Shoepeg f. o. b. Balto... 
2 Extra Std. Shoepeg 
. 2 Extra Fancy Shoepeg 
. 2 Std. Maine Btyle Balto 
. 2 Std. Maine Style f. o. b. Co... 
. 2 Ex. Std. Maine Style 
. 2 Fancy Maine Style 
of . 2 Fancy Western 
Bs . 2 Extra Std. Western 
re . 2 Std. Western 


VEGETA-) No. 2—12 Kinds 

BLES FOR SOUP!s ‘‘ 10 

OKRA AND No. 2 Standard 

TOMATOES.t 3 

PBAS*-No. 
2 Karly June Stand 

2 Ex. Stand. Eariy Junes. 
Sifted 


CANNED PRICES—Continued. 


SAUERKRAUT?-Extra Quality N NO. 
SPINACH{-Standard 


SUCCOTASH{-Green Beans 
with Dry Beans = 
Maine 5 
SWEET POTATOES}-Jersey No. 
Standard ‘ 3. 


TOMATOES} Jersey 


County) No. 
Sanitary 5 4% in. cans No. 
Jersey  (f.0.b. County) No. 
Ex. Stand. Balle. ) 
Stand. 
Stand. County) x 
Seconds Balle.) No. 
Stand. 
Stand. 
Seconds 
Stand. 
Stand. 
TOMATO PULP} Standard 
Standard 
Standard 


CANNED FRUITS 
APPLES—New York No. 


Michigan ac 


APPLES}-Maryland, 


APRICOTS—Cala. Stand. 2%s............... 
BLACK BERRIES§-Stand. 
Standard 


PEACHES*-Cale stand, 2%, L. C. 
Ex. Stan oe 2%, 
PEACHES t-Southern 38 
No, 1 Ex. Sliced Yellow, ... 
sd ” 2 Standard White... 
2 Ex. Yellow ...... 
2 Seconds, White........... 
2 Yellow ......... 
3 Standards, White......... 
YVellow........ 
-‘Yellow..... 


— 


34 
| 
2 10 
30 
go % 75 
os 2% 85 95 
2 55 67% 75 
3 §0 2 275 2 85 
245 
‘8 “ 85 87% 10 
ee White, Large 2%.......235 22§ 230° 80 8 80 
“ Green, Square 1 208 210 210 Balle.) No. 10 2 225 215 
BAKED BEANS{-No. 1, Plain................... 40 i 02% 
as 3, In Sauce............... I 00 
bees BEANSt—Refugee Size 1 Whole No.2............ 165 1 65 55 55 
String, Standard Green 2..... 45 50 55 
“ “ “ 210 2 40 75 
“ “ Cut White “ 2... 50 60 35 
Stand. White Wax 50 55 
65 3 3 75 4 se 
"50 Maine, 2 1 10 I 25 
65 CHERRIES$-No. 2 Seconds, Red............ 65 75 
HOMINYi—Inside Enameled No. 3....... ...... 57% “ Bed “ 2 Stand. Water 70 
3 oo 2 Red Pitted......... I 50 
95 GOOSEBERRIES§-Stand. No. 2........... 55 60 85 
I 160 1 §0 
9 Bxtra Fine 12g 1 35 80 
2 Barly June Seconds............... 50 50 55 85 
“ 2 Ex. Stand. Marrowfats................... 65 
¥ SOAKED, No, 37% 4e 35 35 
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CANNED FRUIT PRICES—Continued. 
Baltimore Hew York Shlenge 


PEACHES|-No. 3 Selected, Yellow......... 1§0 £50 
3 Secon 


”  Yellow.......... 80-90 
” 39 90-2 co 6.2 2 7390 
” in Syrup............. jo 7o 
” 3 Standards in Water... 85 
PINE- Bahama Extra No. 2 1 65 I 75 
Hawaii Sliced Extra 2%..... 1 3s 185 ge 
Extra 2... 150 I 50 I 50 
” Grated Extra 2 .... 150 #155 I 50 
” ” ” Stand ” Bee cn I 35 I 40 I 40 
Shredded Syrup Io .... 525 § 25 5 25 
Crushed Water "10 .... 475 475 475 
PLUMSt—Water a 85 
95 95 
Bleck Syrup 140) I 00 
Black Water’ 10.. 5 08 5 15 
STRAW- Ex. Stan. Syrup No.2..... 140 #491 §5 
BERRIES§— Preserved | ” 2...... 120 140 
Preserved ” 2...... 130 I 65 2 25 
Standard 75 95 90 
72% go go 
Standard Water ’’I0...... 450  §¢ 60 
CANNED FISH. 
HERRING ROR*-Stan. No, 15@ #41 §0 
LOBSTER*-Flats, % lb 2325 290 
Flats, 1 Ib A 5 75 
OYSTERS§-Stan. 5 0z. No 1..... 75 
” 4 02, 60 
” ” 10 oz, 
” ” 8 oz, 
Selects 6 ez. 
I2 oz, 


” 

Cohoe Tall 

” ” Flat 

” ” 

. 

Columbia talls, 1-lb 

flats, 1-lb 

‘Chums, Talls 

SHRIMP}-Wet or Dry’ No. 1%. 

Wet OF DEY ING. ° I 10 


(*) & Sens, Brokers 
Wow York end Chicage prices Corrected by Special Correspondence. 


Regular and Sanitary Can Prices 


F. O. B. Pornt. 
Season 1915. Prices in effect January 1. Car lead dots euly.. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can om gr 
Johnson-Morse Can Company, At antic Can Company e 
Southern Can Company, quote the following prices for Cap Hole 
Ctns:— 


HOLE AND CAP CANS—FP. 0. B., Factory. 


Size Opening Season 
No. 2% 16.00 per m 
No. 10 | 42.00 m 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 

$1.60; 234 inch, $1.85; 2 7-16 inch, $2.00. 
OYSTER CANS Per M 
3 ounce 2 11-16 inch diameter 234 in. high $ 8.50 
2 11-16 8% 8.75 
6 33% “ec 8 5-16 11.00 
3% 8 15-16 11.25 


Sanitary or Open Top Cans 
The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can — quote the following prices for Sanitary or Open 
Top Cans:— 


SANITARY CANS—F. 0.B., Factory. 


Size Season 
10 42.50 per m 


OFFICIAL STANDARD SIZES OF CANS 


anv Cap Cans DIAMETER HEIGuHrt. 
No. 1 size......... ied 2 11-16 4 
336 4 9-16 
4% 
4% 
5 in. 
5% in 
6% 
4 
49-16 
4% 
4% 
5 
5% in 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG ‘LEAD—Omaha or Federal 5 60 
%x% 9x10 8x10 
Wire Coil.............. 24 23 22 
Wire 24 23 22. 


TIN PLATES 


14x20, 100 Ibs. 
14x20, 95 lbs. “* 
14x20, 90 lbs. 


3 


BALMON—Sockeye Tall 220 I75 I 95 

F. O. B. MILL 

14x20, 107 Ibs. Base Bessemer 8 55- 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., July 24, 1915. 

There was little enthusiasm manifested in the canned foods 
market this week, due largely, doubtless, to the most recent 
developments in Washington in regard to our country’s foreign 
affairs. And yet the volume of the sales was larger than in the 
week previous because the buying was steady in the leading 
staple lines with indications of a continuance of the same 
character of buying next week. The canners show a willing- 
ness to carry their goods, and await the larger demand which 
they feel sure is bound to come with the opening of the fall 
season, rather than urge sales at the present unremunerative 
returns. The stocks in the jobbers’ hands are, evidently, much 
smaller than usual at this time in the season, hence the dupli- 
cate orders within short periods. Today’s prices in this market 
are tempting enough. 

Orders for spot tomatoes this week, for hurry-up shipment 
eame from all sections, from Maine on the east to Colorado 
and Oklahoma on the west, and from Texas on the south up 
to Minnesota, showing that this market continues to be the 
cheapest source of supply. While the orders were not large, 
it is that kind of continuous buying that wears away the 
stocks in the canneries at a fairly rapid rate, and encourages 
the packers to look for better business ahead. All sizes of 
cans shared in the buying again this week, with No. 2 standards 
leading the others by a good margin. There was some addi- 
tional buying of tomatoes for future delivery, but they are far 
from being active. Tomatoes purchased at today’s prices look 
safe of the jobber. 

String beans and white wax beans are on the bargain 


counter, hence the continued liberal buying of them in antici- 


pation of some improvement in the prices next fall, if not 
sooner. During this week more carload orders were received 
than in any previous week, but even at that, the volume was not 
very great.The high quality medium priced cut beans, both green 
and wax, are attracting increased orders at these cheap prices. 
Outside of some further orders for corn and sweet potatoes 


there was only the usual daily small orders received this week 
for the other lines of vegetables. 


THE Canning TRADE 


In canned fruits there was a fair demand for the new 
pack of blackberries which are also on the bargain counter and 
they are well worth prompt attention. The quality of them is 
better than usual because the weather conditions have been 
favorable for the crop. Strawberries are active in small lots, 
both the water and syruped fruit, but the other berries, as well 
as cherries are dull. In fact, there was very little business 
done here this week in all lines of canned fruits except black- 
berries and strawberries. The unfavorable reports still con- 
tinue about the blight damaging the Pear crop very much, 
which is corroborated by the statements in the Maryland and 
United States Governments reports just published. The latest 
reports about the peach crop are very favorable throughout 
this section. 

Cove oysters are firm as to prices, with a very light de- 
mand. 

THOMAS J. MEEHAN & CO. 


SAN FRANCISOO, CAL. 


San Francisco, Cal., July 23, 1915. 
The packers are curtailing their outputs to correspond 
with their early sales. There have been some withdrawals by 
the Association, for instance, on No. 2% water and pie apricots; 
standards and second pears in water; No. 10 water apricots, and 
No. 10 standard pears in water. The export demand seems 
more encouraging, but the domestic trade is quiet. The pine- 
apple packers are raising a special fund for a fall advertising 

campaign. Tomatoes are quiet. FRISCO. 


COVE OYSTER PACKERS, ATTENTION! 


Dr. Ladd, of North Dakota, recently reported: 

“We had occasion recently to examine a sample of oyster 
powder to be used for flavoring purposes, which retails at 25 
cents, and was found to contain the equivalent of 144 ounces 
of fresh oysters, which would retail at about 2% cents.” 

A word to the wise should be sufficient. 


Thousands of Dollars Are Lost every year because the 
one man who knows how is sick or absent one day for any 
reason, during the rush season. A guess is made at time and 
temperatures, goods are scorched, cooked to mush or under- 
processed, uniform quality goes by the board for the season. 
Reference to ‘‘A Complete Course in Canning” (kept in the fac- 
tory safe for this very purpose), would prevent all this trouble. 
It costs but $5.00. 


CANNED GOODS EXCHANGE 
Year 1915—1916 


President, Evw. A. Kerr Vice-President, Jno. R. BAINES 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 
COMMITTEES: 


Executive: F. A.Torsch EpmunnC. ALBERT T. MyER 


Arbitration: Hampton STEELE C. J. SCHENKEL FRANK A. CuRRY 
Cas. G. Summers, Jr. T. PRESTON WEBSTER 
D. H. Stevenson Jno. 8. Gipss, Jr. A. J. HUBBARD 
E. F. THomas WILLIAM SILVER 
Legislation: Gro. T. Puitiirs Rorvus M. Gress W. E. Rosrnson 
W. G. WinTERBOTTOM E. V. StockHam 


Bens. HAMBURGER Wm. A. WAGNER Jas. B. Piatt 
E. H. Jno. W. ScHALL 


Hospitality: H.W. Kress Hayes STEVENSON W. F. Assav 
Brokers: Harry A. WAIDNER Ww. GrecuotT HENRY FLEMING 
Militia: W.G. Daveunerty C.F. Burrerrietp Leroy LANGRALL 


Counsel: G. H.'H. Emory Chemist: GLASER 


Commerce: 


Claims: 


IF YOU WANT 


A New Formula 

‘Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 


‘ 
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THE Canning 


STEVENSON G CO’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- © 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without — 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO., Inc. } 
601-7 S. Caroline St. | BALTIMORE, MD. \ 


No. 1. 


QUICK SANITARY CAN STRAIGHTENER..| Edw. Renneburg & Sons Co. 
MACHINE AND BOILER WORKS 


WORKS: 


ATLANTIC WHARF 
Boston & Lakewood Avenue. 


OFFICE: 


2639 BOSTON ST. 
BALTIMORE, MD. 


IMPROVED STEEL 
PROCESS KETTLE 


PATENTED 
One Machine, $15.00; two, $28.00; three, $40.00; 
four and over, 13% less first price. 


Most all of the largest Can .Manufacturing Companies, and 
hundreds of packers, are using it. Ten days trial given if desired. 


SOUDER MFG. co. 


170 N. LAUREL STREET. BRIDGETON, N. 


Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been. 
used for years with ‘perfect. 
satisfaction. 


va 
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EMPLOYMENT EXCHANGE. 


NOTICE ®O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order, Where the address is care of THx Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


WANTED—Position as Superintendent or Processor by a 
‘canner experienced in packing a full line of fruits and vege- 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—cConnection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B 158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 


BOX B-157. Care The Canning Trade. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Southwest. Address 

' BOX B-174, care The Canning Trade. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, Ill.” 


SITUATIONS WANTED—Continuee. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


WANTED—Position as Superintendent-Processor, by an 
expert Processor and Engineer, with twenty years of practical 
experience packing fruits and vegetables; understand Sanitary 
and Cap-hole Cans and Capping Machines; can superintend 
building and remodeling plants to the best advantage, and 
pack goods according to the food laws. Am sober and steady 
and can furnish satisfactory references. Address 

G. G. W., 612 East Grand River street, 


Clinton, Mo. 


WANTED—Position as Superintendent or Processor, 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

“Box B-161,” care The Canning Trade. 


WANTED—Position in a first-class canning house as 
Processor; thoroughly experienced in canning of all kinds of 
vegetables; have been with the Torsch Packing Co., of Balti- 
more and Milford, for the last nine years, and can give them as 
reference. Corn and tomato house preferred for the rest of the 
year, or year around. Address BOX B-205, 


Care The Canning Trade. 


WANTED.—A man of middle age, good habits and ez- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canming Trade. 


WANTED—A position with a first-class Canning House in any 
eapacity, either to travel or supeérintend the plant; ample ex- 


perience. AUGUST HELLWEG, Marion, Va. 


POSITION WANTED—As superintendent of cannery on 
corn, peas, tomatoes, beans, pumpkins, apples and sweet po- 
tatoes. Have had 27 years’ experience. Married man, 42 years 
old, with a family of four children all raised in the canning 
business. I am not out of a job, but would like to make 4 
change. Am a machinist by trade and can handle the engine 
or boilers and keep in repair. Give me a trial and see what 
I can do and if I can’t make good, I don’t want the job. Ad- 
dress all letters to ‘‘P. O. Box 110, Lewes, Del.” 


WANTED—Position as operator for Sanitary or capping 
machines. Am familiar with all style machines, and can in- 
stall and repair. Will be open for position after August Ist. 
Addess ‘‘Box B-208,”’ care The Canning Trade. 


HELP WANTED. 


WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 


vegetables. Address 
DOUGLAS LITTLE, | 
; 216 Blackford St., Indtanapolis, Ind. 


WANTED—Position as Superintendent or Processor, by 
practical man, with twenty-five years’ experience in packing all 
kinds of Vegetables, Fruits, Oysters, Shrimp and Herring Roe; 
thoroughly familiar with all kinds of machinery. Address 


BOX B-201, care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


. WANTED—Thoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade, 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 


WANTED—A superintendent for a small tomato cann 
factory running a sanitary closing machine. Address ‘Box 
208,”’ care The Canning Trade. 
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THE Canning TRADE 


THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


THE FRED H. KNAPP COMPANY 


Baltimore Maryland 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The ne Can Lacquering Machine in eee 


een 


SHOWING HOW THE WORK IS DONE 


SEE LY BROS. _ Sole Manufacturers Blaine, Wash., U. S.A. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making. all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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